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PREFACE 


A  sure  way  to  arouse  dislike  for  a  food,  sight 
unseen,  flavor  untasted,  is  to  suggest  that  “it’s 
good  for  you.”  Greens  have  been  damned  reg¬ 
ularly  with  this  faint  praise,  especially  by  those 
zealous  dietarians  who  stress  wholesomeness  over 
flavor. 

We  leave  it  to  doctors  and  dietitians  to  point 
out  the  therapeutic  values  of  greens. 

What  we  have  endeavored  to  present  in  this 
volume  are  the  virtues  of  greens  that  appeal  to 
the  palate — their  superior  variety  in  species  and 
in  flavor.  In  no  other  single  food  group  will 
you  find  so  many  different  savors.  There  are 
greens  which  are  sour,  pungent,  aromatic,  sweet, 
bitter,  spicy;  and  some  possessing  that  special 
delight  of  the  epicure — an  agreeable  but  un¬ 
identifiable  blend. 
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And  so  we  believe  that  greens  deserve  wider 
popularity  because  of  their  delectable  qualities, 
and  their  vitamin  wealth  should  not  be  held 
against  them. 

Don’t  stick  to  the  three  or  four  greens  that 
are  familiar  to  tedium — try  the  thirty-nine  varie¬ 
ties.  The  family  will  eat  varied  greens  willingly 
for  enjoyment,  not  because  of  fear  or  duty;  and 
better  days  are  in  store  for  the  American  hus¬ 
band  who  carries  chivalry  so  far  that  “when  my 
wife  is  on  a  diet  we  all  have  celery  for  break¬ 
fast.” 

Among  the  two  hundred  ways  of  serving 
greens  you  will  find  many  that  will  please  every¬ 
body.  These  recipes  have  been  gathered  from 
many  sources  and  far  places ;  some  are  original, 
appearing  in  print  for  the  first  time.  Dishes 
were  chosen  because  they  please  the  taste,  not 
only  the  diet  censor.  All  have  been  tested  in 
American  kitchens,  and  many  have  won  high 
praise  from  finical  families,  blase  vegetarians, 
as  well  as  from  those  persons  who  cherish  a 
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stubborn  prejudice  against  “all  kinds  of  grass.’ 
Believe  it  or  not,  food  connoisseurs  have  grown 
lyrical  over  the  much-maligned  spinach,  skill¬ 
fully  prepared! 

All  items  listed  in  this  book  can  be  purchased 
either  fresh,  dried  or  canned.  A  few  species 
grow  wild  in  woods,  lawn  or  meadow.  In  fact, 
you  may  have  fought  many  weeds  as  garden 
pests,  unaware  of  their  use  as  salads,  soups  or 
cooked  vegetables.  Some  edible  plants  can  be 
cultivated  in  a  window  box  with  little  trouble. 

You  may  notice  the  absence  of  floury  sauces 
and  root  vegetables  in  the  recipes.  We  have 
omitted  them  deliberately  in  an  endeavor  to  keep 
the  starch  content  low. 

M.  G. 
E.  G. 
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TIME-TABLE 


Watch  the  clock  if  you  want  your  greens  to 
retain  flavor,  texture  and  good  color.  Pro¬ 
longed  cooking  does  not  benefit  any  green  vege¬ 
table.  Some  are  badly  toughened  and  discolored 
by  excess  cooking.  Test  occasionally  with  a 
pointed  knife  for  tenderness  and  remove  imme¬ 
diately  when  done. 

Figure  the  cooking  period  from  the  time  the 
water  begins  to  boil  after  the  vegetable  is  thrown 
in.  The  time  required  will  vary  according  to 
the  size  and  age  of  the  vegetable  and  which  of 
the  eleven  cooking  methods  is  used. 


Minutes 

Artichokes . 

.  .  .  25-50 

Asparagus  . 

.  .  ,  15-40 

Beet  tops . 

.  .  .  10-20 

Borecole . 

.  .  .  25-50 

Broccoli . 

.  .  .  20-35 

Brussels  sprouts  .... 

.  .  .  15-30 

Cabbage  . 

.  .  .  15-30 

Cardoon  . 

.  .  .  25-45 

Cauliflower . 

•  •  • 

Xlll 

.  .  .  20-30 

.  TIME-TABLE 


Celery  .... 
Chard  leaves  . 
Chard  midrib  . 
Chicory 
Cucumbers 
Dandelion  . 
Eggplant  .  .  . 

Endive  .... 
Escarole 

Finocchio  (fennel) 
Goosefoot  . 
Horse-radish  greens 
Kale  .... 
Kohlrabi 
Lamb’s-lettuce 
Leeks  .... 
Lettuce  .... 
Lima  beans 
Mustard  greens 
Okra  .... 
Onions  .... 
Peas  .... 
Peppers 
Purslane 

Radishes  and  tops  . 
Sorrel  .... 
Spinach 

Squash  .... 
String  beans 
Tomato 
Turnip  tops 


Minutes 
.  15-25 

.  20-35 

.  5-15 

.  20-35 

.  10-25 

.  20-35 

.  15-45 

.  20-35 

.  20-35 

.  20-30 

.  15-25 

.  25-35 

.  25-50 

.  15-25 

.  10-25 

.  15-25 

.  5-15 

.  20-45 

.  25-45 

.  15-30 

.  10-35 

.  20-30 

.  15-40 

.  20-40 

.  15-35 

.  15-25 

.  15-25 

.  10-35 

.  20-45 

.  5-30 

.  20-45 
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THE  BOOK  OF  GREEN  VEGETABLES 

The  Secrets  of  Variety 

If  there  were  a  law  requiring  the  labeling  of 
fresh  vegetables,  as  there  is  for  packaged  foods, 
the  table  of  the  average  family  would  provide 
more  varied  fare.  The  reason  why  all  of  the 
thirty-nine  varieties  of  greens  do  not  appear  in 
home  menus  is  that  even  excellent  housekeepers 
do  not  recognize  them  at  the  greengrocer’s;  yes, 
including  vegetables  they  have  eaten  elsewhere. 

Variety  will  cultivate  the  appreciation  of 
greens,  and  there  are  several  simple  ways  of 
ensuring  it. 

First,  don’t  be  afraid  to  ask  the  greengrocer, 
“What  is  that?”  and  this  book  will  tell  you  how 
to  cook  it.  Try  every  variety  once,  anyway,  in¬ 
stead  of  sticking  to  three  or  four  too-familiar 

greens. 
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Second,  remember  there  are  nine  other  cook¬ 
ing  processes  besides  boiling  and  frying,  and 
that  they  change  the  flavor  and  appearance  of 
the  vegetable. 

Third,  interchange  seasonings  and  sauces  for 
different  vegetables. 

How  to  Wash  Vegetables 

Leafy  Greens, — Long  soaking  in  plenty  of 
cold  water  is  more  practical  than  washing  in 
running  water.  Few  have  the  time  or  patience  to 
scrub  each  leaf  scrupulously  under  a  running 
faucet.  An  hour’s  soaking  will  free  the  leaves 
from  sand  and  grit,  but  be  careful  to  lift  them 
out,  not  pour  them  out.  Draining  merely  sifts 
the  sand  right  back  into  the  greens  again. 

Head  Vegetables. — Soak  in  plenty  of  cold 
water  to  which  salt  and  a  spoonful  of  vinegar 
have  been  added.  This  will  draw  out  any  in¬ 
sects  which  are  lodged  inside. 

Dried  Vegetables. — If  carefully  picked  over 
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and  washed,  dried  vegetables  may  be  cooked  in 
the  water  in  which  they  have  been  soaked. 
Modern  dehydrating  plants  are  now  so  sanitary 
that  soaking  is  no  longer  a  cleansing  process 
but  is  used  exclusively  for  the  purpose  of  re¬ 
storing  water. 

How  to  Cook  Green  Vegetables 

Baking, — Cooking  by  dry  and  continued  heat 
in  an  oven.  Place  vegetables  on  a  rack  in  bak¬ 
ing  pan  before  placing  in  oven. 

Blanching, — Especially  an  advance  cooking 
procedure.  Greens  not  to  be  used  immediately 
can  be  plunged  into  boiling  water,  cooked  for  a 
few  minutes,  drained  and  chilled;  then  set  aside 
until  needed.  Blanching  is  also  resorted  to  for 
removing  excessively  strong  flavors.  Plunge 
vegetable  into  boiling  water,  cook  a  few  minutes, 
drain,  and  resume  cooking  in  fresh  boiling 

water. 

Boiling, — Immerse  vegetables  in  sufficient 
boiling  water  to  cover;  except  leafy  varieties 
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which,  after  washing,  can  be  boiled  in  a  covered 
kettle  without  adding  water.  Rapid  or  slow 
cooking  depends  on  whether  fiber  of  vegetable 
is  tender  or  strong. 

Braising, — To  brown  in  fat  and  continue  cook¬ 
ing  in  own  juice  or  with  the  addition  of  stock. 

Broiling  (or  Grilling), — Cooking  by  direct 
contact  with  fire.  .Vegetables  are  usually  coated 
before  broiling. 

Deep  Fat  Frying, — Boiling  in  hot  fat  a  few 
minutes. 

En  casserole, — Cooking  in  own  juices,  in  a 
greased,  covered  baking  dish  inside  the  oven. 

Parboiling, — Especially  an  advance  cooking 
procedure.  Boiling  half  the  time  before  cook¬ 
ing  is  completed  by  baking,  braising,  broiling, 
roasting,  etc.  For  tough  or  strongly  flavored 
vegetables. 

Saute-ing, — Quick  frying  with  little  grease. 

Steaming, — Cooking  in  steam.  Vegetables  are 
placed  on  a  rack  in  a  covered  saucepan.  Water 
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added  must  be  sufficient  to  create  steam,  but  not 
to  touch  the  vegetables. 

Steam  Pressure  Cooking, — Steaming  in  a  spe¬ 
cially  constructed  kettle  known  as  a  pressure 
cooker. 
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ARTICHOKES 


It  was  once  a  sign  of  affluence  to  serve  arti¬ 
chokes  because  they  were  an  imported  delicacy 
— also  because  there  was  a  fiction  that  only  a 
French  chef  could  prepare  an  artichoke  properly. 
However,  now  that  it  is  grown  on  a  large  scale 
in  this  country  it  is  a  common  item  on  Ameri¬ 
can  tables  as  hot  vegetable,  cold  salad,  and  hors 
d’oeuvre. 

This  patrician  among  greens  is  one  of  the  few 
that,  served  whole,  may  be  eaten  with  the  fingers. 
Pull  the  leaves  off  the  head,  one  by  one,  dip 
in  sauce  and  eat  the  fleshy  portion.  The  fiber 
is  discarded,  and  the  beard  removed  with  the 
fork  which  is  also  used  to  eat  the  artichoke 
bottoms.  While  this  may  not  read  like  a  tidy 
performance,  the  true  artichoke  enthusiast  soon 
acquires  the  knack  of  eating  it  gracefully. 

The  French  artichoke  is  a  green,  broad- 
petaled  globe  of  the  thistle  family,  and  looks 
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like  a  peony  in  bud,  or  a  chrysanthemum  in  the 
football  season. 

Buy  only  those  of  a  good  clear  green,  with 
no  wilted  places.  Remove  the  outer  leaves  and 
cut  the  stalk  to  within  an  inch  of  the  head. 
Trim  the  prickly  tips  of  the  petals  with  scissors. 

Cook  in  a  generous  quantity  of  boiling  water 
to  which  one  teaspoonful  of  salt  is  added,  but 
throw  in  the  salt  only  after  the  first  15  minutes 
of  boiling.  Large  artichokes  take  from  40 
minutes  to  one  hour,  and  the  small  ones  cook 
in  from  25  to  30  minutes.  Test  for  tenderness 
by  pricking  with  a  sharp  knife,  or  pulling  off 
a  leaf  and  tasting  it. 

Artichokes  are  available  the  year  round  at 
fancy  greengrocers’  but  are  plentiful  and  best 
in  early  summer  and  fall.  Artichoke  bottoms 
can  always  be  obtained  in  cans. 


GRILLED  ARTICHOKES 


6  artichokes 
2  new  onions 
^  cup  white  bread 
crumbs 


1  sprig  parsley 
%  teaspoon  salt 
%  teaspoon  pepper 
6  tablespoons  olive  oil 
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Cook  artichokes  until  tender.  Plunge  into 
cold  water,  drain,  cut  in  half  lengthwise  and  re¬ 
move  the  beard.  Fill  the  cavities  with  mixture  of 
2  tablespoons  oil,  bread  crumbs,  minced  onion, 
salt,  pepper  and  minced  parsley.  Put  in  baking 
dish  with  cut  side  up,  brush  with  olive  oil  and 
place  under  broiler.  When  slightly  browned, 
brush  over  with  oil  again  and  grill  until  heated 
through  and  crisp. 

ARTICHOKES  PEASANT  STYLE 

6  large  artichokes  6  tablespoons  butter 

3  medium  sized  onions  2  sweet  red  peppers 

salt,  pepper 

This  is  a  dish  one  gets  frequently  in  French 
country  inns,  but  rarely  in  Parisian  restaurants. 

Cook  artichokes  and  split  in  half  lengthwise. 
Remove  the  choke  and  tie  the  halves  with  a  bit 
of  string  so  they  will  not  fall  apart.  Put  the 
sliced  pepper  and  onions  in  a  baking  dish  with  3 
tablespoons  of  butter.  Saute  until  pepper  and 
onions  are  tender,  being  careful  not  to  bum 
them.  Put  in  the  cooked  artichokes,  cut  side 
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up,  and  baste  with  the  cooked  vegetables.  Add 
a  few  tablespoons  of  hot  water  and  dot  with  re¬ 
maining  butter.  Let  bake  10  minutes.  Re¬ 
move  artichokes  to  hot  serving  platter,  take  off 
string  and  surround  with  gravy  and  vegetables. 


SAUTE  ARTICHOKE  BOTTOMS 


6  artichoke  bottoms, 
fresh  or  canned 
%  teaspoon  salt 


teaspoon  black  pepper 
6  tablespoons  butter 
sections  of  lemon 


Suitable  for  entree.  W^ash  artichoke  bottoms 
and  drain  on  a  towel.  Heat  the  butter  in  a  fry¬ 
ing  pan  and  when  steaming,  but  not  black,  add 
the  artichoke  bottoms  and  saute  until  light  brown 
and  crisp  on  both  sides.  Sprinkle  with  salt  and 
pepper,  and  serve  hot,  garnished  with  lemon. 


VINAIGRETTE  ARTICHOKE 

6  artichokes  1  tablespoon  chopped 

1  cup  French  dressing  pepper 

1  tablespoon  minced  1  tablespoon  chopped 

parsley  pickle 

Chill  the  boiled  artichokes.  Serve  an  arti¬ 
choke  per  person  with  individual  dishes  of  vinai- 
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grette  sauce:  French  dressing  mixed  with  parsley, 
pickle  and  pepper. 

ARTICHOKE  SALAD 

6  artichoke  bottoms  %  cup  salted  almonds 

1  lb.  cooked  asparagus  juice  of  1  lemon 

%  cup  cream  salt,  pepper 

Cut  the  artichoke  bottoms  in  strips,  and  the 
asparagus  in  one-inch  lengths.  Chop  almonds 
fine  and  rub  to  a  paste.  Add  the  lemon  juice, 
fold  in  the  whipped  cream,  then  add  the  mixed 
vegetables.  Put  in  small  molds  and  chill.  Un¬ 
mold  on  a  crisp  leaf  of  lettuce. 

HORS  D’CEUVRE 

4  artichoke  bottoms  12  stuffed  olives 

4  slices  tomato  mayonnaise 

Put  each  artichoke  bottom  on  a  thick  slice  of 
tomato,  season  with  salt  and  pepper.  Top  with 
mayonnaise  and  garnish  with  halved  stuffed 
olives. 
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Since  etiquette  censors  have  decreed  that  as¬ 
paragus  is  a  fork  and  not  a  finger  food,  the 
housekeeper  must  judge  the  edible  length  and 
discard  the  rest  before  cooking.  Cut  off  an  inch 
or  two  at  a  time,  beginning  from  the  stem  end 
until  the  juicy  section  is  reached.  When  the 
lower  end  of  the  stalks  are  pithy,  with  hollow 
places,  it  means  the  asparagus  has  been  cut  a 
long  time  and  the  juices  have  dried  up. 

Practically  all  of  the  green,  thin  variety  is 
edible,  from  tip  to  stem,  when  in  season.  Of 
the  thick  green  kind,  shading  to  purple  and  white 
at  the  stem  end,  only  the  green  portion  is  edible. 
Oyster  Bay  asparagus  is  plump  and  smooth,  with 
no  ribs  and  wrinkles,  a  creamy  white  stem  and 
a  purple  tip.  The  edible  portion  is  about  4  or 
5  inches  from  tip,  but  should  be  tested  with  a 
knife  for  tenderness. 
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Tender  asparagus  does  not  have  to  be  scraped, 
but  the  scales  on  the  stem  should  be  removed. 
Wash  in  cold  water  and  drain  thoroughly.  Tie 
in  a  bunch,  stand  up  in  a  tall  kettle  and  fill  to 
within  one  inch  of  the  tips  with  boiling  water. 
Cover  and  cook  gently  for  15  minutes,  leaving 
the  tips  to  cook  in  steam.  Add  one  teaspoonful 
of  salt,  cook  another  5  or  10  minutes,  depending 
on  the  thickness  of  the  asparagus.  Lift  out, 
drain,  untie  and  remove  to  hot  plate.  Save  the 
water  for  soup  or  sauce. 

Fresh  asparagus  is  in  season  in  the  spring  and 
early  summer.  Hothouse  and  canned  varieties 
are  available  the  year  round. 

ASPARAGUS  WITH  BROWN  BUTTER 

1  bunch  asparagus 
6  tablespoons  butter 
salt,  pepper 

Mound  the  cooked,  drained  asparagus  on  a 
hot  plate,  and  pour  over  the  tips  the  browned 
butter  and  seasoning. 
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ASPARAGUS  TIPS  AU  GRATIN 


1  bunch  asparagus 
6  tablespoons  butter 


4  tablespoons  grated 
cheese 


salt,  pepper 


Put  cooked  asparagus  in  a  baking  dish  keep¬ 
ing  tips  together.  Pour  over  them  half  the 
butter,  melted.  Sprinkle  with  cheese,  season, 
and  pour  over  the  rest  of  the  butter.  Cover  with 
brown  paper  leaving  the  tips  exposed,  place 
under  the  broiler  just  long  enough  for  cheese 
and  butter  to  brown. 


ASPARAGUS  COUNTRY  STYLE 


2  slices  fat  bacon 
%  teaspoon  salt 


1  bunch  thin  green 


asparagus 
1  sprig  parsley 


dash  of  pepper 


Clean  and  cut  tender  part  of  asparagus  into 
3-inch  pieces  and  tie  in  several  small  bundles. 
Dice  bacon,  mince  parsley,  and  put  in  pan  with 
asparagus.  Cover  with  one  cup  of  water  or 
stock  and  cook  gently  until  done.  Season,  lift 
out  asparagus,  untie  and  pile  on  hot  serving  dish. 
Strain  the  liquor  and  pour  over  asparagus. 
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ASPARAGUS  TIPS  FRENCH  STYLE 

1  Lunch  green  4  tablespoons  melted 

asparagus  butter 

1  egg  salt,  pepper 


Cut  off  tips  with  2  inches  of  stem.  Tie  into 
small  bundles,  cook  15  minutes.  Drain,  imtie, 
put  in  buttered  casserole,  sprinkle  with  salt  and 
pepper  and  pour  over  remaining  butter.  Cover 
and  simmer  until  butter  is  absorbed.  Pour  on 
a  well-beaten  egg,  cover  and  cook  until  egg  is  set. 


MARINATED  ASPARAGUS 


1  bunch  asparagus 
%  teaspoon  salt 
%  teaspoon  paprika 
1  sprig  parsley 
dash  dry  mustard 
1  tablespoon  minced 
olives 


2  tablespoons  onion 

juice 

5  tablespoons  olive 
oil 

3  tablespoons  vinegar 
2  tablespoons  minced 

pimiento 


Prepare  sauce  of  oil,  vinegar  and  seasonings, 
and  pour  over  the  hot  cooked  asparagus  a  few 
hours  before  serving.  Chill  and  serve  on  crisp 
lettuce  leaves. 
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ASPARAGUS 
GREEN  ASPARAGUS 

1  bunch  thin  green  6  tablespoons  butter 

asparagus  salt,  pepper 

Cut  green  asparagus  into  3-inch  lengths. 
Cook  until  nearly  tender.  Drain,  put  in  a  pan 
with  melted  butter  and  seasoning  and  finish 
cooking  over  a  brisk  fire  so  the  asparagus  will 
not  lose  its  color.  Serve  with  its  own  liquor. 

ASPARAGUS  MAYONNAISE 

1  bunch  or  can  of  %  cup  mayonnaise 

asparagus  %  cup  thick  tomato  sauce 

1  teaspoon  chopped  chives 

Drain  and  chill  asparagus  (cooked  or  canned). 
Mound  on  lettuce  leaves  and  serve  accompanied 
by  tomato  mayonnaise,  made  by  mixing  plain 
mayonnaise  with  tomato  sauce  and  chives. 
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BEET  TOPS 


Beet  tops  are  greens  which  can  he  eaten  even 
if  the  root  of  the  plant  is  off  your  list.  Two  or 
three  bunches  of  beets  will  yield  enough  cooked 
greens  to  serve  four  people,  but  you  don’t  have 
to  buy  a  bunch  of  beets  in  order  to  get  the  tops. 
Beet  leaves  minus  the  full-grown  root  are  mar¬ 
keted  by  the  pound  and  are  known  as  “thin¬ 
nings” — meaning  merely  the  overabundant 
growths  pulled  out  of  the  patch  to  make  room 
for  the  development  of  mature  beets.  Tiny 
bulbs,  which  are  incipient  beets,  may  be  found 
at  the  base  of  some  of  the  leaves  and  should 
be  scraped  and  cooked  with  the  tops,  as  they 

add  a  pleasant  flavor. 

Buy  only  those  which  have  no  worm  holes  or 
decayed  parts;  they  should  be  crisp  and  a  bright 

green. 

Soak  in  a  generous  amount  of  oold  water  and 
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lift  the  leaves  out.  Don’t  pour  off  the  water, 
or  the  sand  will  sift  right  back  into  the  leaves 
again.  Cut  up  leaves  and  stem  in  large  pieces 
and  use  everything — nothing  need  be  discarded. 
Cook  with  a  few  tablespoons  of  hot  water — ^just 
enough  to  keep  the  greens  from  scorching.  If 
very  tender,  no  water  is  needed,  as  moisture  ad¬ 
hering  to  the  washed  greens  makes  enough  steam 
for  cooking. 

To  vary  the  flavor  of  plain  boiled  greens,  cook 
with  a  dash  of  seasonings,  such  as  caraway  seeds, 
fresh  or  dry  dill,  ground  ginger,  celery  seed  or 
curry. 


COOKED  BEET  GREENS 

2  lbs.  greens 
4  tablespoons  butter 
salt,  pepper 


Chop  the  washed  greens,  put  in  a  kettle  with 
2  tablespoons  hot  water,  cook  rapidly  15  minutes. 
Season  with  salt  and  pepper,  add  melted  butter 

and  serve  with  its  own  juice. 
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BEET  GREENS  AND  BACON 

2  lbs.  greens 
2  thick  slices  fat  bacon 
salt,  pepper 

Shred  the  washed  greens,  plunge  into  boiling 
water  and  scald  for  3  minutes.  Drain.  Mince 
the  bacon,  heat  in  a  saucepan.  When  bacon  is 
hot  but  not  yet  crisp,  add  the  chopped  greens 
and  seasoning.  Cover  the  dish  and  cook  slowly 
for  20  minutes.  Salt  pork  may  be  substituted 

for  bacon. 

% 

BEET  GREENS  SOUP 

1  lb.  beet  greens  1  raw  egg 

1  cup  sour  cream  1  teaspoon  lemon  juice 

1  teaspoon  sugar  %  teaspoon  salt 

Chop  the  greens  very  fine,  put  into  kettle  with 
5  cups  of  hot  water.  Cook  briskly  for  20  min¬ 
utes.  Remove  scum  as  it  rises.  Add  lemon, 
salt  and  sugar,  cook  5  minutes,  remove  from 
fire  and  cool  slightly.  Beat  the  egg  in  a  bowl 
and  when  light  add  the  soup  slowly.  Chill  and 
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serve  with  a  few  tablespoons  of  sour  cream  in 
each  cup. 

Sliced  hard-boiled  egg  may  be  added  for 
garnish. 
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BORECOLE 


Different  names  for  the  same  vegetable  some¬ 
times  confuse  the  shopper.  Housekeepers  who 
frequently  cook  rhubarb  may  profess  ignorance 
of  “pieplant”  (which  is  the  same  thing).  Not 
every  one  knows  “oyster  plant”  when  called  by 
its  other  equally  correct  name  “salsify.” 

Similarly,  the  curly  variety  of  narrow-leaved 
kale  is  known  by  some  only  as  “borecole.”  It 
appears  earlier  in  the  season  than  kale — occa¬ 
sionally  at  the  beginning  of  August. 

All  the  recipes  given  for  kale  can  be  used 
in  cooking  borecole. 


20 


BROCCOLI 


To  describe  the  taste  of  broccoli,  one  thinks 
of  asparagus,  of  cauliflower,  of  Brussels  sprouts 
and  of  chestnuts.  It  suggests  a  little  of  each,  yet 
has  a  pronounced  flavor  of  its  own.  No,  this 
is  not  a  Burbanked  vegetable,  but  a  newcomer 
to  American  markets. 

There  is  an  unverified  tale  that  a  few  years 
ago,  the  temperamental  chef  of  one  of  our  mil- 
lion-dollar  hostelries  was  casting  about  desper¬ 
ately  for  some  novelty  for  his  menus.  Ornate 
dishes  having  lost  their  kick,  he  bethought  him¬ 
self  of  a  simple  delicacy  of  his  childhood  in 
Italy.  He  persuaded  one  of  his  truck  gardeners 
to  import  broccoli  seeds  and  grow  the  plant  for 
his  hotel  exclusively.  But  broccoli  made  itself 
thoroughly  at  home  on  American  soil,  grew 
abundantly,  and  was  a  popular  dish  wherever 
served.  It  is  now  sold,  by  the  bunch  or  pound, 
in  modest  and  exclusive  shops,  the  year  round. 
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Broccoli  consists  of  a  bunch  of  stalks  bearing 
green  leaves  and  green  flowerets.  Flowerets, 
tiny  leaves,  and  the  juicy  portion  of  the  stalk 
are  edible.  The  large  leaves  are  not  tender 
enough  for  use.  Sometimes  broccoli  is  sold 
that  has  no  flowerets,  merely  stem  and  tiny 
leaves,  all  of  which  can  be  used. 

There  are  several  varieties  of  broccoli:  the 
green,  the  black,  the  purple  and  the  russet.  All 
are  prepared  in  the  same  way.  Cut  off  as  much 
of  the  stalk  as  is  tough,  and  throw  away  the 
coarse  leaves.  Clean  floweret  end  by  soaking 
in  cold  water  for  20  minutes.  Lift  out  and  cook 
in  a  generous  amount  of  boiling  water  in  an  un¬ 
covered  kettle  for  about  25  minutes.  But  test 
at  the  end  of  15  or  20  minutes  for  tenderness. 
This  is  a  vegetable  that  can  easily  be  overcooked 
and  then  look  unpalatable. 

BROCCOLI  AU  NATUREL 

1  lb.  broccoli 
4  tablespoons  butter 
salt,  pepper 
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Wash  broccoli  and  shake  free  of  cold  water. 
Plunge  into  boiling  water  and  cook  for  20  min¬ 
utes.  Add  one  teaspoon  of  salt  and  cook  for  5 
minutes  longer.  Drain,  put  on  hot  serving  dish 
and  pour  over  the  melted  butter. 

BROCCOLI  HOLLANDAISE 

1  lb.  broccoli  1  teaspoon  lemon  juice 

%  cup  butter  %  teaspoon  salt 

2  egg  yolks  dash  of  cayenne 

Cook  the  cleaned  broccoli  for  20  minutes. 
Drain,  put  in  a  dish  to  keep  hot.  Divide  the 
butter  in  3  pieces.  Put  one  piece  in  top  of 
double  boiler  with  lemon  juice  and  egg  yolk. 
Stir  constantly,  add  the  second  piece  of  butter 
at  the  end  of  5  minutes  and  stir  until  well 
blended.  Remove  from  fire,  add  seasoning  and 
the  third  piece  of  butter.  Pour  over  the  hot 
broccoli. 

BROCCOLI  SALAD 

1  lb.  cold  cooked  broccoli 
%  cup  French  dressing 

1  tablespoon  minced  gherkins 
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Pour  over  chilled,  drained  broccoli  the 
French  dressing  to  which  minced  gherkins  have 
been  added.  Let  stand  an  hour  before  serving. 
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BRUSSELS  SPROUTS 

Many  persons  who  look  upon  the  worthy  cab¬ 
bage  with  contempt  nevertheless  find  its  little 
relation,  Brussels  sprouts,  quite  a  delicacy.  The 
appearance  of  Brussels  sprouts,  mounded  on  a 
serving  dish,  is  more  pleasing  than  cabbage,  and 
the  flavor  is  also  considered  superior.  Also,  the 
thick  midrib  characteristic  of  the  mature  cab¬ 
bage  leaf  is  only  a  thin  vein  in  Brussels  sprouts, 

hence  its  texture  is  not  so  fibrous. 

These  miniature  cabbages  come  packed  in 
berry  boxes  as  a  rule,  but  are  also  sold  by  the 
pound.  The  best  quality  are  the  light  green, 
compact  heads.  When  the  outside  leaves  are 
yellowish  with  a  tendency  to  spread,  they  are 
lower  grade.  Wilted  leaves  must  be  removed 

before  cooking. 

Cut  stalks  close  to  the  head  and  soak  the 

sprouts  in  cold,  salted  water  for  about  an  hour. 
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Lift  out  and  cook  in  a  large  uncovered  kettle  with 
a  generous  amount  of  boiling  water,  for  about 
20  minutes.  Add  salt  the  last  10  minutes  of 
cooking. 

Sprouts  are  in  season  in  the  fall  and  some 
of  the  winter  months;  and  you  can  always  buy 
them  canned. 

BRUSSELS  SPROUTS  SAUTE 

1  quart  Brussels  sprouts 
6  tablespoons  butter 
salt,  pepper 

Cook  the  cleaned  sprouts  in  briskly  boiling 
water  10  minutes.  Drain  thoroughly.  Melt  the 
butter  in  a  frying  pan,  put  in  the  sprouts  and 
turn  gently  but  do  not  break.  Cook  in  the 
butter  until  sprouts  are  heated  through  and 
slightly  browned.  Season  immediately  before 
serving. 

BUTTERED  SPROUTS 

1  quart  Brussels  sprouts 
6  tablespoons  butter 
salt,  pepper 
26 


BRUSSELS  SPROUTS 
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Mound  the  hot  cooked  sprouts  in  a  deep,  hot 
serving  dish,  sprinkle  with  salt  and  pepper  and 
pour  over  the  melted  butter.  Do  not  toss. 

SPROUTS  IN  LEMON  BUTTER 

1  quart  sprouts  1  sprig  parsley 

6  tablespoons  butter  1  tablespoon  grated 

1  tablespoon  lemon  lemon 

juice  salt,  pepper 

Drain  the  cooked  sprouts  thoroughly,  melt 
butter,  add  chopped  parsley  and  other  ingredi¬ 
ents.  Put  the  sprouts  in  this  sauce  and  re¬ 
heat. 


BRUSSELS  SPROUTS  SALAD 


1  quart  cooked  sprouts 

2  yolks  hard-boiled  eggs 
4  tablespoons  oil 

2  tablespoons  mush¬ 
room  catsup 


2  tablespoons  vinegar 
1  tablespoon  mixed  ) 
mustard 
1  teaspoon  salt 
%  teaspoon  pepper 


Rub  the  yolks  through  a  fine  sieve,  add  salt, 
pepper,  mustard,  catsup,  oil  and  vinegar.  Pour 
over  the  cold  sprouts  and  let  stand  a  half  hour 
before  serving. 
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Regardless  of  heat  or  frost  or  calendar,  cab¬ 
bage  remains  with  us  even  when  the  last  of  the 
seasonal  vegetables  have  departed.  -  It  is  the 
faithful  perennial,  and  one  or  more  varieties  are 
to  he  had  at  all  times. 

The  most  serious  offense  of  cabbage  is  its 
odor  while  cooking,  and  this  even  its  fondest 
champions  do  not  defend.  It  can  be  subdued 
somewhat  by  cooking  in  a  large  quantity  of 
water  in  an  uncovered  kettle.  An  open  window 
is  much  more  effective  in  dispelling  the  odor 
than  the  traditional  crust  of  bread  thrown  in  the 
kettle. 

Another  notion  that  needs  rectifying  is  the 
need  for  long  cooking  “to  make  it  digestible.” 
Long  cooking  has  the  opposite  effect:  it  merely 
toughens  the  fibers.  If  you  want  to  eat  tender, 
luscious  cabbage,  and  do  it  fearlessly,  cook  as 
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short  a  time  as  needful,  no  more.  Test  for  ten¬ 
derness  at  the  end  of  10  or  15  minutes,  which 
is  generally  sufficient  for  new  cabbage.  But 
even  the  older  varieties  should  not  be  cooked 
longer  than  half  an  hour.  The  texture  of 
properly  boiled  cabbage  is  that  of  asparagus,  not 
of  boiled  potato. 

New  cabbage  is  the  first  spring  crop.  It  is 
light  green,  the  leaves  do  not  form  so  tight  and 
compact  a  head,  but  the  texture  is  at  its  best. 

Savoy  cabbage  is  a  large  flat  head  of  kinky, 
pale  green  leaves,  and  appears  towards  the  end 
of  summer. 

Red  cabbage  is  an  early  fall  variety.  The 
head  is  solid,  of  a  reddish  purple,  and  is  most 
commonly  served  dressed  with  a  sweet  and  sour 

sauce. 

Chinese  cabbage,  also  known  as  pak-choi 
and  “pe-tsai,”  is  a  slender,  long  bunch  of  leaves 
resembling  romaine  lettuce  and  Swiss  chard. 
The  inner  leaves  have  the  celery  texture,  and  are 

sometimes  chopped  and  substituted  for  it. 
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Collards  is  the  name  applied  to  cabbages  that 
do  not  form  heads,  but  as  far  as  cooking  is  con¬ 
cerned,  they  are  quite  as  good. 

All  varieties  need  the  same  treatment  before 
cooking.  Cut  in  quarters  and  soak  in  cold  salted 
water  for  20  minutes,  to  draw  out  any  foreign 
matter. 

BUTTERED  NEW  CABBAGE 

lbs.  new  cabbage 
6  tablespoons  butter 
salt,  pepper 

Shred  the  washed  cabbage,  throw  into  briskly 
boiling  water,  cook  for  5  minutes,  then  add  one 
teaspoonful  of  salt  for  each  quart  of  water. 
Continue  cooking  until  cabbage  is  tender  but  not 
flabby.  Drain  well,  put  back  in  the  saucepan 
with  butter,  salt,  pepper.  Stir  until  cabbage  is 
well  covered  with  butter. 

SAVOY  CABBAGE  BRAISED 

1  small  head  Savoy  cabbage 

1  cup  seasoned  stock 
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Shred  the  cabbage,  cook  in  briskly  boiling 
water  5  minutes,  drain.  Put  back  into  sauce¬ 
pan,  add  the  seasoned  stock  and  simmer  gently 
until  tender.  Serve  with  its  own  juice. 


RED  CABBAGE 


{^sweet  and  sour) 


1  small  onion 
1  small  head  red 
cabbage 
1  sour  apple 
%  teaspoon  allspice 


3  tablespoons  rendered 
suet 

3  tablespoons  vinegar 
1  tablespoon  brown 
sugar 

2  cloves 


Put  the  sliced  onion  into  a  large  kettle  with 
the  fat,  brown  slightly  on  both  sides  and  add 
1  cup  of  water  or  stock.  Add  the  shredded  raw 
cabbage  and  the  diced  apple.  Cover  and  cook 
gently  until  nearly  done.  Add  the  vinegar  and 
sugar  and  then  the  spices.  Cook  for  a  few 
minutes  and  serve  at  once. 

PE-TSAI  AND  TOMATOES 

5  cups  shredded  1  small  onion 

cabbage  W2  teaspoons  salt 

'Y2  cup  canned  tomatoes  %  teaspoon  pepper 
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Shred  and  parboil  the  cabbage  for  10  minutes. 
Drain,  add  the  seasoning  and  the  tomatoes. 
Cook  for  10  minutes,  add  minced  onion  and 
cook  until  tender  (about  10  minutes  longer). 

COLD  SLAW 

1  medium  sized  head  3  tablespoons  brown 

cabbage  sugar 

2  green  peppers  %  cup  white  vinegar 

1  teaspoon  salt  %  teaspoon  celery  seed 

%  teaspoon  mustard  seed 

Shred  the  cabbage  and  the  peppers,  toss  in 
a  large  bowl  with  all  the  other  ingredients.  Mix 
thoroughly  and  chill. 

Hot  slaw  is  made  with  cooked  shredded  cab¬ 
bage,  and  the  same  vinegar  dressing,  hot. 

NEW  CABBAGE  SALAD 

1  small  head  cabbage  2  tablespoons  butter 

2  raw  eggs  2  tablespoons  cream 

6  tablespoons  vinegar  1  tablespoon  salt 

Shred  the  cabbage  very  fine  and  sprinkle  with 
salt.  Beat  the  eggs  in  top  of  double  boiler,  add 

vinegar  slowly  and  then  the  butter.  Cook  over 
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hot  water  until  thick.  Remove  from  fire,  cool, 
add  the  cream.  Mix  with  chopped  cabbage  and 
chill. 


WINTER  CABBAGE  SALAD 

1  small  head  cabbage  Vi  teaspoon  pepper 

V2  cup  vinegar  %  teaspoon  salt 

2  tablespoons  olive  oil 

Shred  the  cabbage  very  fine  and  heap  in  a 
salad  bowl.  Combine  the  vinegar,  oil,  salt  and 
pepper,  pour  over  the  cabbage  and  toss.  Chill 
before  serving. 

CABBAGE  HORS  D’CEUVRE 

2  cups  chopped  cab-  1  cup  chopped  celery 

bage  %  cup  olives 

1  cup  shredded  pimiento  1  green  pepper  chopped 
V2  cup  French  dressing 

Toss  chopped  cabbage  in  bowl  with  other  in¬ 
gredients,  mix  well,  and  chill. 

BOILED  SAUERKRAUT 

1  pound  of  sauerkraut  Vi  teaspoon  caraway  seed 
V^  teaspoon  salt  dash  of  black  pepper 
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Press  and  strain  the  sauerkraut,  but  do  not 
^ash.  Cover  with  boiling  water,  cook  35  min- 
lUtes.  Drain,  season  with  salt,  pepper  and  cara¬ 
way  seed.  Let  stand  5  minutes  before  serving 
,Lo  absorb  the  caraway  flavor. 
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CARDOON 

This  is  the  giant  among  greens  growing  any¬ 
where  from  3  to  10  feet  high.  It  comes  to 
market  tied  like  celery  which  it  somewhat  re¬ 
sembles  except  that  the  top  leaves  are  cut  off. 

Cardoon  is  of  the  thistle  family,  and  the  edible 
part  is  its  stem  and  the  leaf  midrib.  Pull  off 
the  leaves  from  midribs  and  stalks  and  discard. 
Peel  off  the  prickly  edges  of  the  stalk  and  wash 
the  furry  coat  in  cold  water.  (Don  t  think  this 
ends  the  cleaning — there  is  another  round  after 
boiling.)  Cut  into  strips  several  inches  long, 
throw  into  boiling  water  to  which  a  little  salt  has 
been  added  and  cook  for  20  minutes.  Plunge 
into  cold  water,  drain,  and  with  a  sharp  knife 
peel  off  the  strings. 

This  may  sound  like  a  troublesome  cooking 
process,  but  if  you  like  the  flavor  it  will  not  seem 
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too  arduous  a  task.  Cardoon  while  resembling 
celery  in  appearance  has  a  distinct  artichoke 
flavor  after  cooking.  In  season  in  late  summer, 
fall  and  winter. 


CARDOON  BEARNAISE 


1  bunch  cardoon  5  tablespoons  melted 

3  chopped  shallots  butter 

2  tablespoons  tarragon  ^  teaspoon  salt 

vinegar  1  teaspoon  minced 

2  beaten  egg  yolks  parsley 

dash  of  cayenne 


Cook  and  drain  the  cardoon,  put  on  a  hot 
serving  plate.  Add  shallots  to  vinegar,  and  cook 
until  reduced  one  half.  Strain,  pour  over  the 
well-beaten  egg,  add  the  butter,  beat  well,  and 
then  add  other  seasonings.  Pour  over  hot  car¬ 
doon. 


CARDOON  TARTARE 


1  bunch  cooked  cardoon 
1  cup  mayonnaise 
%  teaspoon  onion  juice 
%  teaspoon  chopped 
capers 


1  teaspoon  chopped 
olives 

1  sprig  chopped  parsley 
few  chopped  small 
sour  pickles 
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Mix  the  mayonnaise  dressing  with  other  in¬ 
gredients,  and  serve  separately  with  the  cooked 
cardoon. 


CARDOON  SALAD 

1  bunch  cooked  cardoon  1  cup  chopped  celery 

1  head  romaine  lettuce  4  tablespoons  chopped 

1  cup  French  dressing  green  pepper 

1  cup  chopped  pimiento  4  tablespoons  chopped 
cup  chopped  olives  sweet  pickle 

Mix  the  diced  cardoon  with  the  French  dress¬ 
ing  to  which  other  ingredients  are  added.  Chill 
thoroughly  and  serve  on  romaine  leaves. 
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Cauliflower  makes  a  very  attractive  dish  if 
sent  to  the  table  whole,  in  its  natural  frame  of 
green  leaves.  The  outer  green  stalks  and  the 
coarse  stem  must  be  removed,  but  the  single 
row  of  leaves  around  the  head  are  tender  and 
should  be  left  on. 

Choose  the  tight,  compact  heads,  either  small 
or  large,  the  whiter  the  better,  and  the  leaves 
should  be  bright  green,  not  wilted.  The  tan  or 
brownish  spotted  heads  are  old  and  have  lost 
their  flavor. 

Trim  the  cauliflower  and  soak  in  cold  salted 
water  fullv  one  hour.  It  takes  a  long  time  to 
draw  out  insects,  if  any,  from  the  tight  heads. 
Plunge  into  boiling  salted  water,  cooking  as 
short  a  time  as  possible,  and  test  with  a  fork 
for  tenderness.  A  small  head  will  cook  in  20 
minutes,  a  large  one  in  about  30  minutes. 
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Cauliflower  is  in  season  in  the  fall,  but  is 
available  at  the  fancy  greengrocers’  the  year 
round. 

CAULIFLOWER,  BROWNED  CRUMBS 

1  medium  cauliflower,  %  cupful  fine  white 
boiled  bread  crumbs 

%  teaspoon  salt  8  tablespoons  butter 

dash  of  pepper 
dash  of  nutmeg 

Brown  the  butter,  add  the  seasoning  and  the 
bread  crumbs.  Cook  one  minute  and  pour  over 
the  hot  cauliflower  head. 

BUTTERED  CAULIFLOWER 

1  cauliflower  %  lb.  butter 

1  teaspoon  salt  dash  of  pepper 

%  teaspoon  curry  powder 

Break  the  head  into  large  flowerets.  Cook 
until  tender  and  drain.  Melt  the  butter  and  when 
slightly  browned  put  in  the  cauliflower  and  turn 
each  piece  until  brown  all  over.  Mix  dry  in¬ 
gredients  together  and  sprinkle  on  the  cauli¬ 
flower  before  serving. 
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CAULIFLOWER  RAVIGOTE 


1  cup  mayonnaise 
^  tablespoon  lemon 


1  cup  French  dressing 


1  head  cauliflower 


juice 


%  cup  chopped  cress 
1  tablespoon  chopped 
chives 

1  tablespoon  chopped 
chervil 


Break  head  into  large  flowerets  and  cook  until 
tender.  Drain,  plunge  into  cold  water,  drain 
again  and  chill.  Pour  the  French  dressing  over 
and  let  stand  one  hour.  Drain  and  serve  with 
separate  dish  of  ravigote  sauce,  made  by  mixing 
mayonnaise  with  other  ingredients. 


CAULIFLOWER  WITH  CRESS 


1  head  cooked  cauli- 


3  tomatoes 

1  cup  French  dressing 


flower 

%  bunch  water  cress 


parsley 


Add  chopped  water  cress  to  French  dressing 
and  pour  over  the  whole  head  of  cold  cooked 
cauliflower.  Surround  with  border  of  sliced 
tomatoes  and  garnish  with  sprigs  of  parsley. 
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CAULIFLOWER  SALAD 

1  head  cold  cooked  cauliflower 
%  cup  mayonnaise 
%  cup  thick  tomato  sauce 
3  tablespoons  chopped  olives 

Mix  mayonnaise  with  tomato  sauce  and  olives 
and  pour  over  head  of  cauliflower. 
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Celery  made  its  original  bow  as  an  herb  in 
European  kitchens.  In  America  it  began  its 
career  on  top  as  hors  d’ceuvre  in  the  company  of 
olives  and  salted  nuts,  at  turkey  time. 

Celery  is  the  non-waste  vegetable,  and  is  not 
an  extravagance  even  when  high-priced.  Every 
bit  of  it  can  be  used ;  the  inner  white  stalks  raw, 
the  large  outer  stalks  as  cooked  vegetable,  the 
leaves  can  be  cooked  as  greens  or  like  the  root, 
thrown  into  soups,  stews  or  sauces  to  add  aro¬ 
matic  flavor.  Even  the  water  in  which  celery 
is  cooked  is  excellent  for  stock  or  sauces. 

Choose  large  green  stalks  for  cooking,  small 
white  stalks  for  serving  raw.  Extremely 
blanched  celery  which  comes  tied  up  with  red 
ribbon  for  de  luxe  table  use  is  expensive,  but  if 
you  like  your  celery  raw,  is  worth  buying  for  its 
superlative  flavor,  texture  and  appearance. 
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Scrape  and  wash  each  stalk  and  keep  on  ice 
until  ready  to  use.  If  the  cooking  variety  is 
purchased,  cut  into  2-  or  3-inch  lengths  and  throw 
into  only  enough  boiling  water  to  cover.  Cook 

» 

15  minutes,  testing  for  tenderness  with  sharp- 
pointed  knife.  Overcooking  makes  celery  un¬ 
pleasantly  flabby.  Add  one  teaspoonful  of  salt 
per  quart  the  last  5  minutes  of  cooking. 

Green  celery  for  cooking  is  in  the  market 
during  late  summer  and  fall;  fancy  table  variety 
arrives  in  the  fall. 

CELERY  SAUTE 

1  bunch  of  celery 
8  tablespoons  butter 
salt,  pepper 

Scrape,  wash  and  dry  the  celery  on  a  towel. 
Cut  into  3-inch  lengths,  put  the  butter  in  a  frying 
pan  and  when  melted  add  just  enough  celery  to 
cover  the  bottom  of  the  pan.  Cook  slowly  and 
turn  frequently  until  the  celery  is  browned  and 
cooked  through.  Pile  celery  on  hot  serving  dish ; 
add  a  few  tablespoons  of  hot  water  to  liquid  in 
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pan,  season,  cook  a  minute  and  pour  over  the 
celery,  and  serve  immediately. 

BUTTERED  COOKED  CELERY 

1  bunch  of  celery  , 

6  tablespoons  butter 
salt,  pepper 

Drain  the  cooked  celery,  and  shake  over  the 
fire  to  dry  as  much  as  possible.  Brown  the 
butter,  add  seasoning,  pour  over  the  hot  celery 
and  serve  immediately. 


CELERY  REMOULADE 

1  bunch  celery 
1  raw  egg 

4  yolks  hard-cooked 
eggs 

%  teaspoon  prepared 
mustard 

teaspoon  pepper 

Chill  the  cooked  celery.  Put  egg  yolks  in 
bowl  and  rub  to  a  smooth  paste  with  vinegar, 
seasoning  and  prepared  mustard.  Add  olive  oil, 
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dash  of  cayenne 
1  tablespoon  tarragon 
vinegar 

3  tablespoons  olive  oil 
juice  of  %  lemon 
%  teaspoon  salt 


CELERY 


a  few  drops  at  a  time,  and  when  smooth  add  the 
raw  egg  yolk.  Stir  until  light,  add  lemon  juice 
a  little  at  a  time  and  the  seasoning.  Stir  con¬ 
stantly.  Pour  over  chilled  celery. 

CURLY  CELERY 

Wash,  scrape  and  split  lengthwise  the  stalks 
of  white  celery,  and  put  in  ice  water  for  an  hour 
before  serving. 


CELERY  TARTARE 


1  bunch  white  celery 
1  cup  mayonnaise 
1  teaspoon  onion 
juice 

1  tablespoon  chopped 
parsley 


3  tablespoons  chopped 
pickle 

1  tablespoon  chopped 
chives 

1  tablespoon  chopped 
capers 


1  tablespoon  chopped  olives 

Dice  the  raw  celery,  and  blend  with  mayon¬ 
naise  and  other  ingredients. 


CELERY  AND  CRESS  SALAD 

1  bunch  white  celery  1  sweet  red  pepper 

1  green  apple  6  sprigs  water  cress 

1  cup  French  dressing 
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Cut  the  celeiy  in  small  pieces,  dice  the  apple, 
mince  the  pepper  and  the  cress,  and  mix  with 
French  dressing. 
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Chard  is  a  neutral  roughage  which  combines 
the  best  features  of  spinach  and  celery.  It  has 
a  bland,  leafy  flavor,  and  lacks  the  aggressive 
and  persistent  tang  which  has  aroused  some 
prejudice  against  spinach;  also  it  is  a  clean 
green,  and  does  not  require  endless  washing. 

Chard  consists  of  a  bunch  of  dark  green  leaves 
with  a  thick  white  midrib,  and  resembles  an 
overgrown  head  of  romaine  lettuce,  except  that 
the  bunch  is  joined  at  the  root  and  does  not  form 
a  head. 

Snip  off  the  root  end,  which  will  separate  the 
leaves.  As  it  comes  to  market  free  of  sand  or 
soil,  chard  requires  the  same  amount  of  clean¬ 
ing  as  lettuce,  no  more.  The  midrib  is  stripped 
from  the  leaf  and  makes  a  cooked,  cold  salad  of 
the  asparagus  or  leeks  type;  the  leaves  are  the 
cooking  greens  to  be  served  as  a  separate  hot 
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vegetable.  Like  other  greens,  it  is  cooked  in  a 
minimum  of  water. 

Chard  is  in  season  all  summer. 

CHARD  GREENS  WITH  OLIVE  OIL 

2  bunches  of  chard 
olive  oil 
salt,  pepper 

Shred  the  leaves  from  the  midrib,  cook  in 
just  enough  water  to  keep  from  scorching. 
Drain,  shake  over  the  fire  to  dry,  mound  on  a 
hot  plate  and  season  with  salt  and  pepper.  Send 
to  table  accompanied  by  jug  of  olive  oil,  thus 
permitting  each  individual  to  help  himself  ac¬ 
cording  to  taste. 

BRAISED  CHARD  MIDRIB 

2  bunches  of  chard 

8  tablespoons  butter 
salt,  pepper 

Plunge  into  boiling  water  the  cleaned  midribs 
of  chard.  Cook  briskly  for  3  minutes.  Drain. 

Melt  the  butter  in  a  baking  dish,  and  when  brown 
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add  the  chard  and  turn  the  pieces  until  brown  on 
all  sides.  Season  with  salt  and  pepper,  cover 
the  dish,  and  bake  slowly  until  chard  is  tender. 
Send  to  table  in  same  dish  in  which  cooked. 

CHARD  AND  SCALLIONS 

2  bunches  chard  2  slices  salt  pork 
1  bunch  scallions  1  hard-cooked  egg 

Strip  leaves  from  midrib,  shred;  cut  cleaned 
scallions  in  short  lengths  and  put  all  in  kettle 
with  salt  pork.  Cover  tightly,  cook  slowly  until 
tender.  Mound  on  a  hot  plate  and  serve  gar¬ 
nished  with  slices  of  salt  pork  and  hard-cooked 

egg- 

CHARD  RIB  SALAD 

2  bunches  chard  2  tablespoons  chopped 

%  cup  French  dressing  gherkins 

2  tablespoons  chopped  2  tablespoons  chili 

chives  sauce 

Chill  the  cooked  midribs,  lay  the  lengths  on 
individual  plates  allowing  4  per  person.  Pour 
over  the  French  dressing  to  which  other  ingredi¬ 
ents  have  been  added. 
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“The  liking  for  bitter  foods,”  said  the  late 
Henry  T.  Finck,  “is  a  specifically  epicurean 
trait.” 

We  are  born  with  a  predilection  for  sweets; 
we  acquire  a  liking  for  the  salty,  the  acid,  the 
pungent.  But  bitterness,  which  is  also  in  the 
scale  of  flavors,  tickles  the  educated  palates 
only  of  the  fastidious.  Chicory,  the  salad  of 
bitter  flavor,  is  preferred  by  sophisticated  diners, 
especially  those  who  have  lived  much  abroad. 
It  is  served  regularly  in  all  French  restaurants, 
but  in  America  one  sees  it  mainly  on  menus  of 
de  luxe  hotels  and  the  foreign  table  d’hote. 

Chicory  is  of  the  endive  family,  and  is  known 
sometimes  as  “curly  endive.”  It  grows  in  large 
flat  heads,  the  outside  leaves  green  and  the  in¬ 
side  yellow.  It  is  sold  in  bundles  tied  at  the  top 

so  that  the  centers  are  concealed.  Untie  before 
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you  purchase,  to  make  sure  that  the  delicate  in¬ 
side  leaves  have  not  been  abstracted.  Unfor¬ 
tunately,  this  is  a  practice  among  less  scrupulous 
market  gardeners  who  sell  to  both  exclusive  and 
general  greengrocers.  If  you  pay  for  a  head  of 
chicory  you  might  just  as  well  have  the  tender 
with  the  coarser  leaves.  Chicory  is  a  sandy 
green  and  needs  much  washing.  While  pri¬ 
marily  a  salad,  it  is  also  cooked  as  a  green 
vegetable.  Obtainable  the  year  round  with  few 
exceptions. 

COOKED  CHICORY 

1  bunch  of  chicory  6  tablespoons  oil 

3  tablespoons  vinegar  salt,  pepper 

Plunge  the  cleaned  chicory  into  boiling  water 
and  cook  for  25  minutes.  Drain,  shake  over 
the  fire  to  dry,  add  seasoning,  vinegar  and  oil 
and  serve  hot  immediately. 

COLD  COOKED  CHICORY 

1  bunch  chicory  1  tablespoon  chili 

1  cup  French  dressing  sauce 

1  tablespoon  chopped  1  tablespoon  chopped 
shallot  olives 

1  tablespoon  chopped  cucumber 
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Chill  the  cooked  chicory.  Put  in  salad  bowl 
and  pour  over  the  French  dressing  mixed  with 
other  ingredients.  Toss  well  and  serve  at  once. 

CHICORY  SALAD 

1  hunch  chicory 
French  dressing 
garlic 

Cut  off  the  root  end  and  separate  the  leaves; 
wash  thoroughly,  drain  dry  and  chill.  Rub  the 
salad  bowl  with  the  cut  surface  of  the  garlic, 
put  in  the  French  dressing  and  add  the  chicory. 
Toss  well  so  that  leaves  are  covered  and  serve 
at  once. 

Chicory  Salad  Combinations 

Chicory  and  cucumber,  with  French  dressing. 

Chicory,  tomato  and  scallions  with  French 
dressing. 

Chicory,  celery  and  green  pepper  with  French 
dressing. 

Chicory  and  romaine  with  French  dressing. 
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This  is  the  same  as  marsh  marigold,  but  is 
known  to  the  city  dweller  through  her  book  of 
wild  flowers,  not  from  first-hand  acqaintance. 
For  despite  its  multiple  uses,  the  cowslip  is  not 
cultivated  to  any  extent  for  commercial  markets, 
although  it  may  occasionally  be  purchased  in 
foreign  quarters. 

The  cowslip  is  a  common  enough  swamp  and 
water  plant,  familiar  to  lovers  of  the  outdoors. 
Those  who  enjoy  getting  food  off  the  land  will 
appreciate  its  special  qualities. 

The  young  leaves  make  an  excellent  salad 
served  with  any  variants  of  French  dressing. 
Unlike  other  wild  greens,  the  cowslip  is  not  suit¬ 
able  for  cooking,  but  the  flowers  are  excellent 
for  flavoring  soups  and  stews.  Cowslip  buds, 
when  salted  and  pickled  in  vinegar,  can  be 

served  like  capers  or  nasturtium  buds. 
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Cucumbers  used  to  be  regarded  with  suspicion 
until  they  had  been  purified  by  a  briny  bath  and 
their  saucy  crispness  thoroughly  crushed.  We 
now  know  better  and  do  all  we  can  to  preserve 
this  crispness  when  we  intend  to  serve  cucumbers 
raw. 

Cucumbers  are  most  refreshing  au  naturel,  as 
salad  or  pickles.  But  they  make  an  excellent 
cooked  vegetable  dish  also,  either  baked,  saute, 
braised,  or  stuffed  like  peppers  or  tomatoes. 

Long  slender  green  ones  are  the  best,  and 
they  should  be  firm  to  the  touch,  the  skin  bright 
and  smooth.  Very  large  cucumbers  which  are 
unduly  heavy  are  sure  to  have  a  spongy  interior 
and  huge  seeds  which  must  be  removed.  How¬ 
ever,  even  a  good,  firm  cucumber  may  have  a 

thin  spongy  layer  under  the  green  skin.  There- 
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fore,  peel  thickly — ^which  is  against  the  rule  for 
most  vegetables. 

If  you  have  kept  a  cucumber  several  days, 
it  can  be  crisped  for  service  raw  by  soaking 
in  ice  water  an  hour  before  using. 

Cucumbers  are  best  in  spring  and  summer, 
but  available  the  year  round — if  you  are  willing 
to  pay  their  passage  from  Bermuda. 

CUCUMBER  STEW 

4  cucumbers  1  teaspoon  salt 

1  bunch  leeks  Vs  teaspoon  pepper 

2  fresh  tomatoes  %  teaspoon  sugar 

sprig  of  dill 

Dice  the  fresh  vegetables  and  place  in  sauce- 
pan  with  salt,  pepper,  sugar.  Cover  and  simmer 
until  tender.  Put  in  a  hot  dish,  sprinkle  the 
minced  dill  on  top  and  serve  at  once. 

FRIED  CUCUMBER 

12  thin  small  cucumbers  6  tablespoons  butter 
1  onion  dash  of  ginger 

salt,  pepper 

Pare  and  cut  cucumbers  in  quarters,  length- 
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wise,  slice  onion  and  brown  in  melted  butter. 
Add  cucumbers,  and  brown  on  all  sides,  season 
with  salt  and  pepper,  cover  the  dish  and  let 
cook  through.  Add  ginger  and  serve. 

SAUTE  CUCUMBER  AND  TOMATO 

2  large  cucumbers  1  large  fresh  tomato 

6  tablespoons  butter  1  small  onion 

1  teaspoon  salt  dash  of  cayenne 

Cut  the  cucumbers  in  thick  slices  and  brown 
on  both  sides  in  the  butter.  Sprinkle  with  salt, 
slice  the  tomato  and  put  on  top.  Cover  and 
simmer  until  done.  Just  before  serving,  add 
dash  of  cayenne. 

MASHED  CUCUMBERS 

8  cucumbers  4  tablespoons  butter 

1  onion  salt,  pepper 

1  bay  leaf 

Peel  and  cut  cucumbers  in  large  pieces,  put  in 
a  saucepan  with  a  few  tablespoons  of  hot  water, 
add  the  whole  onion  and  bay  leaf,  cover  and 

simmer  until  cucumbers  are  tender.  Remove  the 
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onion  and  bay  leaf,  mash  the  cucumbers,  season 
and  add  brown  butter. 

CUCUMBER  RELISH 

4  cucumbers  1  teaspoon  sugar 

^  cup  vinegar  %  teaspoon  salt 

^  teaspoon  pepper  1  small  sprig  dill 

Pare  and  slice  the  cucumbers  very  thin. 
Dilute  the  vinegar  with  ^  cup  of  cold  water,  add 
the  seasonings  and  the  minced  dill.  Pour  over 
the  cucumbers  and  let  stand  a  half  hour  before 
serving. 

CUCUMBERS  WITH  HORSE-RADISH  DRESSING 

2  cucumbers  3  tablespoons  fresh 

1  cup  sour  cream  grated  horse-radish 

1  tablespoon  vinegar  %  teaspoon  paprika 

%  teaspoon  salt 

Peel  and  slice  cucumbers  very  thin.  Stir  the 
horse-radish  into  the  thick  sour  cream,  add  vine¬ 
gar  and  seasonings,  and  pour  over  cucumbers. 
Serve  on  a  bed  of  lettuce. 
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CUCUMBER  WATER-CRESS  SALAD 


2  cucumbers  ^  cup  French  dressing 

8  sprigs  cress  garlic 

Rub  the  salad  bowl  with  cut  side  of  garlic,  put 
in  cress,  thinly  sliced  peeled  cucumber,  pour  over 
dressing  and  toss  well. 


CUCUMBER  JELLY  SALAD 


3  cucumbers 

1  sliced  onion 

2  tablespoons  gelatin 
1  teaspoon  chopped 

chives 


1  tablespoon  chili 
sauce 

1  cup  French  dressing 
salt,  pepper 


Peel  cucumbers  and  slice,  and  put  2  in  a 
saucepan  with  onion,  salt  and  pepper  and  2  cups 
of  water.  Cook  10  minutes.  Dissolve  the 
gelatin  in  4  tablespoonfuls  of  cold  water  and  add 
to  the  cooked  cucumber.  Line  a  mold  with  slices 
of  cold  cucumber.  When  the  cooked  mixture 
cools,  pour  a  little  at  a  time  into  the  mold  to 
prevent  the  cucumbers  settling  in  one  place.  To 
make  sure  of  even  distribution  so  that  the  jellied 
loaf  will  present  an  attractive  appearance,  add 
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the  cooked  mixture  only  when  the  last  layer  has 
set. 

Chill,  unmold  on  a  bed  of  lettuce.  Serve 
with  a  thickened  French  dressing,  made  by  drop¬ 
ping  a  small  lump  of  ice  in  the  bowl,  and  beat¬ 
ing  French  dressing,  chili  sauce  and  chives  until 
emulsified. 
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If  dandelions  disfigure  your  garden,  cut  ’em 
and  eat  ’em.  This  is  probably  the  most  common 
of  the  edible  weeds,  flourishing  as  it  does  on 
elegantly  manicured  lawns  as  well  as  in  fallow 
pastures.  It  is  only  in  recent  years  that  we  have 
admitted  the  value  of  dandelion  for  its  iron  con¬ 
tent,  also  for  its  pleasing  flavor,  not  to  mention 
its  low  cost.  It  has  now  attained  the  dignity 
of  special  cultivation  for  commercial  use,  and 
may  be  bought  in  most  city  markets,  spring, 
summer  and  fall. 

The  small-leafed  clumps — or  bunches,  as  they 
come  to  markets — ^which  have  not  yet  flowered 
are  the  most  tender.  After  blossoming  they  de¬ 
velop  a  bitter  flavor  that  some  people  find  ob¬ 
jectionable.  Throw  away  the  coarse  outside 
leaves,  soak  in  cold  water  to  get  rid  of  soil  and 
sand.  Drain  and  chill  for  salad. 
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For  cooking,  put  clean  dandelion  in  cheese¬ 
cloth  bag,  plunge  into  boiling  water  for  5  min¬ 
utes,  remove  from  bag,  place  in  large  kettle, 
cover  with  fresh  boiling  water  and  cook  for  about 
20  minutes. 

DANDELION  AND  BACON 

1  lb.  dandelion 
3  strips  bacon 
salt,  pepper 

Put  blanched  dandelion  in  deep  kettle,  add 
minced  bacon  and  the  seasonings.  Add  one 
cup  of  hot  water,  cover  and  simmer  gently  until 
leaves  are  tender.  Serve  with  bacon  and  own 
juices. 

PLAIN  COOKED  DANDELION 
Drain  the  boiled  dandelion,  shake  over  the 
fire  to  dry,  season  with  salt  and  pepper,  vinegar 
and  oil. 

COLD  DANDELION  SALAD 

1  lb.  dandelion 
1  cup  French  dressing 
garlic 
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Rub  the  bowl  with  garlic,  add  the  cleaned, 
chilled  dandelion,  pour  over  the  French  dressing 
and  toss  until  leaves  are  well  covered. 

Serve  alone  or  in  combinations  as  follows: 
Dandelion  with  quartered  hard-cooked  eggs 
Dandelion  and  sliced  tomatoes 
Dandelion,  cucumber  and  radish 
Dandelion,  romaine  and  minced  celery 
Dandelion,  chicory  and  chopped  olives 
Dandelion,  escarole  and  chives,  chopped 
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With  a  generous  assortment  of  spices  on  your 
shelf,  and  an  amiable  attitude  toward  experi¬ 
ment,  you  can  ring  the  changes  on  salads  day 
after  day.  Even  the  simplest  of  greens,  lettuce, 
is  rescued  from  monotony,  and  is  an  ever-new 
salad  if  served  with  varying  dressings. 

You  can  easily  enough  acquire  a  large  reper¬ 
toire  of  good  dressings  and  sauces.  Follow  the 
rules;  a  well-blended  dressing  is  not  a  happy 
accident. 

First,  get  the  habit  of  accurate  measurement. 
Quite  as  important,  but  more  obvious,  is  the  need 
for  using  good  ingredients.  Keep  them. at  the 
proper  temperature.  Lukewarm  oil  and  vinegar 
will  not  make  good  mayonnaise. 

Thin  French  dressings  or  heavy  mayonnaise 
may  be  a  matter  of  personal  preference,  never¬ 
theless,  certain  greens  and  vegetables  cry  out 
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for  a  distinct  kind  of  dressing,  and  lose  some¬ 
thing  of  flavor  if  carelessly  blended.  For 
example,  the  pulpy  vegetables  preserve  their  in¬ 
dividuality  if  served  with  mayonnaise  or  cooked 
dressing.  If  a  French  dressing  is  used,  they 
may  absorb  so  much  liquid  that  the  vegetable 
flavor  is  suppressed,  and  you  then  eat  French 
dressing  in  pulp  form. 

On  the  other  hand,  such  of  the  cooked  vege¬ 
tables  as  retain  solid  texture  and  shape — like 
« 

asparagus,  leeks,  broccoli — can  be  treated  like 
raw  salads,  and  are  excellent  with  French  dress¬ 
ing  in  any  of  its  variants. 

Experience  is  the  best  guide,  after  you  have 
made  many  tests  and  given  heed  to  the  family’s 
free  speech  on  the  subject.  Some  suggestions 
may  also  be  gleaned  from  the  following  recipes. 

French  Dressings 

We  speak  of  ‘‘plain”  French  dressing  casu¬ 
ally,  not  realizing  that  good  French  dressing  is 
far  from  plain  or  common;  that  it  is  indeed,  as 
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much  a  triumph  of  culinary  art  as  a  leather- 
weight  biscuit.  Anybody  can  learn  to  make 
good  French  dressing,  but  not  everybody  does. 

The  combined  experience  of  many  skillful 
salad  makers  is  contained  in  these  simple  direc¬ 
tions  for  achieving  a  perfect  French  dressing: 

1.  Choose  the  kind  of  oil  and  vinegar  with 
a  flavor  that  pleases.  The  flavors  of  olive  oil  or 
tarragon  vinegar,  for  example,  tone  up  a  French 
dressing  a  good  deal.  Cheap  oils  and  acids 
cannot  be  transformed  into  a  tasty  dressing. 

2.  Have  all  ingredients  fresh  and  well  chilled. 

3.  Rub  the  salad  howl  with  a  cut  clove  of 
garlic  and  then  remove  it.  Used  thus  cautiously 
its  own  identity  is  submerged,  but  there’s  no  de¬ 
nying  that  a  smack  of  garlic  adds  that  little 
secret  something  which  gives  background  and 

relish  to  other  flavors. 

4.  If  your  acid  is  lemon  juice,  strain  it. 

5.  Measure  all  ingredients  accurately. 

6.  Beware  the  too-acid  dressing.  It  is  as 

ruinous  to  flavor  as  the  too-oily  mishap. 

65 


THE  BOOK  OF  GREEN  VEGETABLES 


7.  French'  dressing  is  added  a  moment  be¬ 
fore  the  salad  is  eaten;  thus  the  greens  retain 
their  own  flavor  and  crispness  to  the  last. 

PLAIN  FRENCH  DRESSING 

3  tablespoons  oil  %  teaspoon  pepper 

1  tablespoon  vinegar  %  teaspoon  salt 

small  clove  of  garlic 

Merely  rub  the  salad  bowl  with  the  cut  side  of 
garlic;  do  not  leave  it  in  the  dressing.  Put  in 
dry  ingredients,  add  the  oil  and  stir;  add  the 
vinegar  and  stir.  Keep  cold  until  served. 

! 

Variations 


VINAIGRETTE 

1  cup  French  dressing 

2  tablespoons  chopped  green  pepper 
2  tablespoons  chopped  pickle 

1  tablespoon  chopped  parsley 

CHIFFONADE 

1  cup  French  dressing 
1  chopped  hard-cooked  egg 
1  tablespoon  chopped  pimiento 
1  tablespoon  chopped  parsley 

1  tablespoon  chopped  chives 

2  tablespoons  chopped  gherkins 
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THOUSAND  ISLAND 

1  cup  French  dressing 

2  tablespoons  chopped  chives 
2  tablespoons  Chili  sauce 

4  tablespoons  chopped  cucumber 
1  tablespoon  chopped  chervil 

ROQUEFORT  DRESSING 

1  cup  French  dressing 
4  tablespoons  crumbled  Roquefort  cheese 

WATER-CRESS  DRESSING 

1  cup  French  dressing 
6  sprigs  minced  water  cress 

1  tablespoon  ehopped  olives 

2  tablespoons  pearl  onions 

GHERKIN  DRESSING 

1  cup  French  dressing 
4  tablespoons  chopped  gherkins 

OLIVE  DRESSING 

1  cup  French  dressing 
6  tablespoons  sliced  olives 

CHILI  DRESSING 

1  cup  French  dressing 
3  tablespoons  chili  sauce 
1  tablespoon  chopped  shallot 
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TABASCO  DRESSING 

1  cup  French  dressing 
few  drops  Tabasco  sauce 

CHUTNEY  DRESSING 

1  cup  French  dressing 
%  cup  chutney 

WORCESTERSHIRE  DRESSING 

1  cup  French  dressing 
1  teaspoon  onion  juice 
1  teaspoon  prepared  mustard 
1  tablespoon  Worcestershire 

CREAM  FRENCH  DRESSING 

1  cup  French  dressing 
6  tablespoons  thick  sweet  cream 

Add  the  cream  a  few  drops  at  a  time  and  stir. 
Mayonnaise  Dressing 

Mayonnaise  is  garnish  as  well  as  dresing.  It 
is  especially  good  with  mixed  vegetables,  with 
frozen  and  jellied  salads,  and  with  pulpy  rather 
than  succulent  vegetables.  However,  those  with 
a  bias  toward  rich  foods,  demand  mayonnaise 
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on  every  occasion  whether  suitable  or  not;  which 
is  not  a  criminal  offense,  merely  a  gastronomic 
sin. 


PLAIN  MAYONNAISE 

1  egg  yolk  Vs  teaspoon  pepper 

%  teaspoon  salt  1  cup  oil 

%  teaspoon  dry  mustard  1  tablespoon  lemon 
(if  desired)  juice 

1  tablespoon  vinegar 


Mix  the  dry  ingredients,  add  the  egg  yolk,  mix 
thoroughly.  Add  one  teaspoon  vinegar  and  a 
few  drops  of  oil,  beating  constantly.  Add  oil 
and  vinegar  alternately,  and  thin  with  lemon 
juice.  If  mixture  should  curdle,  put  a  fresh  egg 
yolk  in  a  bowl  and  add  the  curdled  mayonnaise, 
beating  until  smoothly  blended. 


REMOULADE  DRESSING 


1  raw  egg  yolk 
3  hard-cooked  egg  yolks 
teaspoon  prepared 
mustard 

1  tablespoon  vinegar 

clove  of 


dash  of  cayenne 
3  tablespoons  oil 
juice  of  %  lemon 
%  teaspoon  salt 
%  teaspoon  pepper 
garlic 
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Rub  the  bowl  with  cut  side  of  garlic,  put  in 
the  cooked  egg  yolk  and  rub  to  a  smooth  paste 
with  the  vinegar  and  seasoning.  Then  add  the 
prepared  mustard.  Beat  in  oil,  a  drop  at  a  time, 
and  then  the  raw  egg  yolk.  Add  the  lemon  juice 
and  mix  thoroughly. 

EGGLESS  MAYONNAISE 

3  tablespoons  evaporated  milk 

or  heavy  cream 
%  teaspoon  salt 
%  teaspoon  pepper 
%  teaspoon  mustard 
2  tablespoons  lemon  juice 

4  tablespoons  oil 

Add  the  seasonings  to  milk  or  cream,  beat  in 
the  oil  slowly,  and  finally  add  the  lemon  juice. 

SAUCE  TARTARE 

1  cup  mayonnaise 
1  tablespoon  chopped  caper 
1  tablespoon  chopped  olives 
1  tablespoon  chopped  pickle 
1  tablespoon  chopped  parsley 
1  tablespoon  onion  juice 
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GREEN  MAYONNAISE 

Finely  minced  parsley  in  sufficient  quantity 
to  color  plain  mayonnaise. 

RUSSIAN  DRESSING 

Mix  equal  parts  of  chili  sauce  and  raayon- 
naise. 

CHUTNEY  MAYONNAISE 

1  cup  mayonnaise 

2  tablespoons  chutney 

HORSE-RADISH  MAYONNAISE 

4  tablespoons  mayonnaise 
%  cup  heavy  cream,  whipped 
2  tablespoons  grated  horse-radish 
1  tablespoon  vinegar 
Yg  teaspoon  dry  mustard 
%  teaspoon  salt 

Add  seasonings  and  horse-radish  to  whipped 
cream,  fold  in  the  mayonnaise  and  beat  in  the 
vinegar. 

CUCUMBER  MAYONNAISE 

1  cup  mayonnaise 

2  small  cucumbers,  chopped  and  drained 
y2  can  pimiento,  minced 
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TOMATO  MAYONNAISE 

%  cup  mayonnaise 
%  cup  thick  tomato  sauce 
3  tablespoons  minced  olives 

RAVIGOTE  DRESSING 

1  cup  mayonnaise 
^  cup  minced  water  cress 
1  tablespoon  minced  chives 
1  tablespoon  minced  chervil 
%  tablespoon  lemon  juice 

THOUSAND  ISLAND 

2  cups  mayonnaise 
2  tablespoons  chopped  chives 
2  tablespoon  chili  sauce 
4  tablespoons  chopped  cucumber 
1  tablespoon  chopped  chervil 

Cooked  Dressings 

Cooked  dressings  were  invented  for  those  who 
like  the  texture  of  mayonnaise,  but  object  to  oil. 
Oil  is  omitted  from  all  cooked  dressings.  The 
thick,  smooth  texture  is  obtained  by  cooking  and 
blending  together,  in  their  right  order,  eggs, 
milk  and  butter. 
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Here  are  a  few  kinds  of  cooked  dressings; 
additional  variety  may  be  obtained  by  adding 
any  of  the  spices,  relishes  or  other  ingredients 
given  among  the  mayonnaise  variations  above. 

PLAIN  COOKED  DRESSING 

1  cup  milk  1  teaspoon  salt 

2  eggs  %  teaspoon  dry  mustard 

juice  of  %  lemon  %  teaspoon  pepper 

1  tablespoon  melted  butter 

Put  the  dry  ingredients  and  well-beaten  egg 
in  top  of  a  double  boiler.  Mix  well  and  add 
the  lemon  juice,  a  few  drops  at  a  time.  Cook 
over  hot  water,  add  the  milk,  stirring  constantly 
until  the  mixture  thickens.  Cook  for  10  minutes, 
remove  from  fire,  add  the  butter  and  beat  until 
it  is  absorbed.  If  a  thicker  consistency  is  pre¬ 
ferred,  cook  a  few  minutes  longer. 

HOLLANDAISE  SAUCE 
{suitable  for  hot  vegetables) 

%  cup  butter  1  teaspoon  lemon  juice 

2  egg  yolks  %  teaspoon  salt’ 

dash  of  cayenne 
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Divide  the  butter  in  3  parts.  Put  one  piece  | 
in  top  of  double  boiler  with  the  lemon  juice 
and  the  egg  yolks.  Cook  over  hot  water,  stirring  | 
constantly.  When  the  mixture  begins  to  thicken, 
add  the  second  piece  of  butter  and  cook  for  5 
minutes.  Remove  from  fire,  add  third  piece  of 
butter,  beat  well  and  add  seasonings. 

CUCUMBER  HOLLANDAISE 

Add  2  chopped  drained  cucumbers  to  one  cup  I 
hollandaise  sauce.  i 

I 

HORSE-RADISH  HOLLANDAISE  i 

I 

1  cup  hollandaise 

4  tablespoons  grated  horse-radish 

2  tablespoons  heavy  cream  I 

I 

Beat  the  cream  into  the  hollandaise  and  add 
horse-radish. 


BEARNAISE  SAUCE 


3  shallots 

2  tablespoons  vinegar 
2  egg  yolks 
5  tablespoons  melted 
butter 


teaspoon  salt 
1  tablespoon  minced 
parsley 

dash  of  cayenne 
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Cook  the  chopped  shallots  in  the  vinegar  and 
reduce  to  one  tablespoon.  Strain  and  add  to 
the  well-beaten  egg  yolks.  Add  seasoning,  beat 
in  melted  butter  and  parsley. 

HOT  LEMON  BUTTER 

4  tablespoons  butter  1  tablespoon  minced 

%  teaspoon  salt  parsley 

juice  of  ^2  lemon  dash  of  pepper 

Heat  the  butter,  add  the  seasoning  and  the 
parsley,  add  lemon  juice,  cook  one  minute  and 
pour  over  hot  vegetable. 

If  Vinegar  or  Oil  Is  Off  Your  List 

You  don’t  have  to  deny  yourself  all  salad 
dressings  because  vinegar  and  oil  happen  to  be 
banned  foods  for  you.  The  tang  of  vinegar  and 
the  smoothness  of  oil  are  found  in  dressings 
containing  neither  of  these  ingredients.  Use 
heavy  sour  or  sweet  cream  instead  of  oil;  lemon 
juice  instead  of  vinegar.  These  rather  superior 

substitutes  have  a  fine  flavor  of  their  own,  which 
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makes  it  no  great  sacrifice  to  avoid  the  two 
more  common  ingredients. 

DRESSING  FOR  RAW  VEGETABLES 

1  cup  sour  cream 
%  teaspoon  salt 

COOKED  CREAM  DRESSING 

1  cup  heavy  sweet  2  eggs 

cream  1/2  teaspoon  salt 

cup  milk  Yq  teaspoon  paprika 

2  tablespoons  lemon  dash  of  dry  mustard 

juice 

Mix  the  dry  ingredients  with  the  beaten  eggs 
in  the  top  of  the  double  boiler.  Stir  well,  add  ! 
lemon  juice  and  milk.  Cook  10  minutes,  cool, 
fold  in  the  whipped  cream.  \ 

UNCOOKED  CREAM  DRESSING 

1  cup  sweet  cream 

2  tablespoons  lemon  juice 
%  teaspoon  mustard 

%  teaspoon  salt 

Mix  dry  ingredients,  add  lemon  juice  and 

cream,  a  tablespoon  at  a  time.  Beat  imtil 
stiff. 
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CREAM  HORSE-RADISH  DRESSING 

1  cup  sour  cream  1  teaspoon  lemon  juice 

3  tablespoons  fresh  %  teaspoon  paprika 

grated  horse-radish  dash  dry  ginger 

Add  dry  ingredients  to  sour  cream,  fold  in 
I  horse-radish  and  lemon  juice. 

FRENCH  DRESSING  WITHOUT  VINEGAR 

3  tablespoons  oil  %  teaspoon  pepper 

1  tablespoon  lemon  %  teaspoon  salt  v 

juice  clove  of  garlic 

GRAPEFRUIT  DRESSING 

3  cups  of  oil  1%  teaspoons  pepper 

1  cup  grapefruit  juice  2%  teaspoons  salt 
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There  are  three  tests  that  expose  the  amateur 
cook.  Can  she  bake  a  loaf  of  bread?  Does  she 
make  good  coffee?  How  does  she  serve  egg¬ 
plant? 

The  most  common  abuse  of  this  succulent  vege¬ 
table  is  the  custom  of  slicing  it  thin  and  frying 
it  in  thick  coatings  of  egg  and  bread  crumbs. 
In  that  state  it  resembles  a  chickenless  chicken 
sandwich,  and  blame  that  should  attach  to  the 
cooking  falls  on  the  innocent  eggplant. 

There  are  so  many  ways  in  which  it  can  be 
used  that  the  impulse  to  bread  and  fry  it  can 
be  squelched — and  with  not  much  loss. 

A  good  eggplant  is  deep  purple,  with  a  thin 
shiny  skin  and  is  lightweight  for  its  size.  A 
heavy  eggplant  is  too  full  of  seeds  and  they  must 
be  removed  before  cooking.  Also,  at  that  age 
the  eggplant  has  a  bitter  flavor  which,  however, 
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j  does  not  render  it  inedible,  and  indeed  is  liked 
\  by  many.  There  is  no  way  of  removing  this 
bitter  flavor,  neither  by  soaking  in  salt  water 
(which,  by  the  way,  is  considered  a  necessary 
process,  but  actually  does  not  help  or  hurt  egg¬ 
plant  so  far  as  any  test  discloses)  nor  by  immer¬ 
sion  in  thick  spicy  sauces.  If  you  dislike  the 

I  bitter  flavor,  choose  a  lightweight,  firm,  shiny 
eggplant. 

The  season  for  eggplant  seems  to  be  lengthen¬ 
ing  and  in  some  markets  it  is  available  the  year 
round.  It  is  most  abundant  in  summer  and  fall. 

EGGPLANT  HORS  D’CEUVRE 

II  eggplant  8  tablespoons  butter 

6  stalks  celery  or  fat 

6  chives  salt,  pepper 

I  Peel  eggplant  and  cut  in  thick  slices.  Heat 
a  little  butter  in  a  frying  pan,  saute  the  egg¬ 
plant  until  tender,  adding  butter  as  needed. 
When  browned  on  both  sides,  put  a  slice  on  each 
serving  plate,  kept  hot,  sprinkle  with  salt  and 
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pepper  and  top  with  mixture  of  minced  celery 
and  chives. 


EGGPLANT  AND  OKRA 

1  12  okra  pods 

1  onion  1  tablespoon  minced 

3  tomatoes  parsley 

salt,  pepper 

Peel  eggplant  and  cut  in  cubes.  Cut  the  okra 
in  thick  slices  and  the  tomato  in  quarters.  Put 
all  in  saucepan  with  seasoning,  cover  and  cook 
for  30  minutes.  Remove  to  hot  serving  dish  and  ^ 
garnish  with  the  minced  parsley. 

EGGPLANT  AND  TOMATOES  j 

1 

1 

1  2  tablespoons  bacon  fat 

6  large  tomatoes  salt,  pepper  ; 

sprig  of  dill  ! 

I 

Peel  eggplant  and  cut  in  thick  slices.  Skin  ^ 
tomatoes  and  cut  in  thick  slices.  Butter  a  baking  I 
dish,  put  in  a  layer  of  sliced  eggplant,  sprinkle 
with  salt  and  pepper,  add  a  layer  of  sliced  to¬ 
matoes  and  seasoning,  repeating  until  dish  is 
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full.  Cover  and  bake  until  tender  (about  40 
minutes).  Before  serving  sprinkle  top  with 
minced  dill. 


FRENCH  FRIED  EGGPLANT 


1  eggplant  1  cup  thick  tomato 

salt,  pepper  sauce 

dash  of  clove 

Peel  and  cut  eggplant  in  2-inch  cubes  and  dry 
on  a  towel.  Drop  into  boiling  fat  and  cook  until 
light  brown.  Drain  and  remove  to  hot  serving 
dish.  Sprinkle  with  salt  and  pepper  and  clove 
and  serve  with  highly  seasoned  tomato  sauce. 


EGGPLANT  FARCI 


6  small  eggplants 
2  large  sweet  red 
peppers 
2  shallots 

2  large  ripe  tomatoes 


1  tablespoon  grated 
lemon  rind 
6  slices  bacon 
parsley 
salt,  pepper 


Prick  little  eggplants  with  a  fork  and  drop 
into  boiling  water.  Cook  10  minutes.  Drain, 
cool  and  cut  open  lengthwise.  Remove  the  pulp 
with  a  spoon,  being  careful  not  to  break  the  skin. 
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Scald  the  peppers,  skin  and  put  into  a  bowl  with 
eggplant  pulp,  lemon  rind,  the  minced  onion, 
salt,  pepper  and  chop  fine.  Refill  the  eggplant 
shells,  put  into  a  baking  dish,  packed  close,  and 
cover  with  sliced  tomatoes.  Lay  strips  of  bacon 
across  the  top  of  tomato  and  bake  in  a  hot  oven 
about  25  minutes.  Put  under  the  broiler  to 
brown  a  moment  before  serving.  Garnish  with 
parsley. 

EGGPLANT  RELISH  (COLD) 

1  eggplant  4  tablespoons  lemon 

2  green  peppers  juice 

1  large  onion  1  teaspoon  salt 

4  tablespoons  oil  dash  of  cayenne 

Bake  the  whole  eggplant  and  the  peppers  in  a 
hot  oven  until  the  eggplant  skin  is  charred  and 
cracked,  and  the  juices  begin  to  run.  Cool, 
skin  the  eggplant  and  the  peppers.  When  cold 
open  the  eggplant,  remove  the  seed  pods  and 
mash  in  a  bowl  with  the  peppers.  Mix  with  the 
minced  onion,  stir  in  the  olive  oil,  lemon  juice 
and  seasoning. 
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EGGPLANT  SAUTE 

1  eggplant 
8  tablespoons  butter 
salt,  pepper 

Peel  and  cut  the  eggplant  in  thick  slices  and 
dry  on  a  towel.  Melt  a  little  butter,  put  in  egg¬ 
plant  and  cook  slowly,  browning  on  both  sides, 
and  adding  butter  as  needed.  Remove,  sprinkle 
with  salt  and  pepper  and  serve  on  a  hot  dish. 
Eggplant  forms  its  own  crisp  coat  and  does  not 
need  to  be  breaded  in  order  to  hold  its  shape. 
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Most  of  us  feel  that  at  least  one  course  of  a 
dinner  should  be  agreeably  novel,  and  exclama¬ 
tions  of  pleased  surprise  from  the  family  are 
sweet  music  to  the  ears  of  the  dinner-planner — 
whether  approved  by  etiquette  authorities  or 
not.  Dessert  is  usually  the  grand  climax,  but 
there  is  much  to  be  said  for  giving  this  preferred 
position  to  the  salad  course. 

For  this  purpose  choose  that  Beau  Brummel 
among  salad  greens — endive.  It  has  the  advan¬ 
tage  of  being  well-groomed,  needing  practically 
no  cleaning,  and  trimming.  Among  epicures, 
endive  is  the  favored  salad  green,  for  its  attrac¬ 
tive  appearance,  its  crisp  texture,  and  its  much- 
prized  slight  bitterness. 

Endive  comes  to  market  wrapped  in  tissue 
and  packed  in  boxes  and  is  sold  by  the  pound  or 

piece.  These  long  narrow  leaves  grow  in  tight 
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heads,  rarely  more  than  an  inch  in  thickness, 
and  about  one  head  is  served  per  person.  The 
long  and  short  heads  are  equally  good  so  long 
as  they  are  smooth,  firm  and  white,  with  a  very 
faint  yellow  and  green  tinge  at  the  tip.  Brown- 
edged  heads  are  not  so  good. 

Dressings  for  endive  are  about  the  same  as 
one  would  use  with  any  head  lettuce,  escarole, 
etc. 

PLAIN  ENDIVE  SALAD 

6  heads  endive 
y2  cup  French  dressing 

Split  the  endive  in  half  lengthwise.  Wash,, 
drain,  chill.  Toss  in  bowl  of  French  dressing, 
being  careful  not  to  break  the  leaves. 

Variations 

Endive,  water  cress,  French  dressing,  parsley 

Endive,  tomato,  Roquefort  dressing 

Endive,  sliced  Spanish  onion,  celery,  chili 
dressing 
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Endive  and  Simpson  lettuce,  chopped  olive 
French  dressing. 

BRAISED  ENDIVE 

12  heads  endive 
8  tablespoons  butter 
salt,  pepper 

Split  endive  in  half  lengthwise,  wash  and  dry. 
Tie  together  with  a  bit  of  string  to  keep  leaves 
from  falling  apart  while  cooking.  Cook  in  boil¬ 
ing  salted  water  5  minutes.  Drain.  Melt  the 
butter  in  a  baking  dish,  put  in  the  endive  and 
brown  on  all  sides.  Season  with  salt  and  pepper, 
add  a  few  tablespoons  hot  water,  cover  the  dish 
and  cook  in  a  moderate  oven  until  tender.  Re¬ 
move  strings  before  serving. 
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If  you  like  chicory  you  will  also  enjoy  esca- 
role  which  is  of  the  same  family,  but  has  not  so 
bitter  a  flavor.  It  is  also  more  tender  than 
chicory  when  cooked. 

Escarole  is  a  flat  bunch  of  wide,  curly-edged 
green  leaves  with  a  yellow  center.  It  is  a  sandy 
vegetable  and  needs  soaking  for  a  half  hour  or 
so.  Leaves  should  be  separated,  and  the  tiny 
root  cut  off  and  discarded. 

Escarole  is  less  sensitive  than  chicory  to  ex¬ 
tremes  of  heat  and  cold,  and  so  you  may  see  it 
in  the  market  at  times  when  chicory  is  unob¬ 
tainable. 

Recipes  for  chicory  may  be  used  in  prepar¬ 
ing  escarole,  both  as  cold  salad  and  cooked 
greens. 
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{Fennel) 

No  amount  of  cooking,  mincing  or  smother¬ 
ing  in  sauces  can  suppress  the  individuality  of 
linocchio.  There  are  other  greens  which,  when 
cooked,  can  pass  as  ‘‘spinach”  unchallenged. 
But  if  you  once  know  its  flavor  you  can  identify 
finocchio  blindfolded.  It  is  a  vegetable  of  posi¬ 
tive,  penetrating  and  unforgetable  flavor — some¬ 
thing  comparable  to  licorice,  but  more  pungent. 
After  cooking  it  looks  like  celery. 

The  full-grown  plant  is  a  large,  oval  white 
bulb,  tapering  to  a  long  stem,  and  topped  with 
a  bunch  of  dark  green  plumes  resembling  as¬ 
paragus  fern.  Young  plants  (called  finocchino) 
lack  the  bulb  formation  at  the  root,  and  are 
simply  very  thin  white  stalks  and  plumes.  Fla¬ 
vor  and  texture  of  old  and  young  plants  are 
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quite  alike,  but  there  is,  of  course,  much  less 
to  eat  on  the  latter. 

Peel  and  slice  bulb  and  only  as  much  of  the 
stalk  as  yields  easily  to  the  knife.  Upper  parts 
of  the  stalk  are  usually  too  tough  to  eat.  Wash, 
drain  and  cook  in  enough  boiling  water  to  cover. 
Finocchio  is  an  early  spring  and  fall  vegetable 
and  in  some  markets  it  appears  throughout  the 
summer. 

COOKED  FINOCCHIO 

1  bunch  finocchio 

4  tablespoons  butter 
salt  and  pepper 

Drain  the  cooked  finocchio,  shake  over  the  fire 
to  dry.  Pile  on  a  hot  plate,  sprinkle  with  salt, 
pepper  and  hot  butter.  (Some  prefer  olive  oil 
to  butter.) 

FINOCCHIO  SALAD 

Use  only  the  bulb,  no  part  of  the  stem.  Wash, 
cut  in  small  cubes,  or  in  thin  slices.  Dry  and 

serve  with  French  dressing. 
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This  is  one  of  the  ‘^^pick-it-in-the-wildwoods” 
greens,  but  the  sad  part  is  that  it  is  rarely  avail¬ 
able  elsewhere.  In  England  and  France  goose- 
foot  is  considered  a  delicacy,  and  is  one  of  the 
staple  vegetables,  but  for  some  reason,  it  rarely 
is  seen  in  American  markets. 

The  leaves  which  are  spoon-shaped  and  about 
4  inches  wide  are  cooked  like  spinach  and  are 
even  pleasanter  in  flavor.  The  shoots  which  are 
a  few  inches  in  length,  can  be  stripped  of  the 
outer  skin  and  cooked  like  asparagus. 

If  you  are  fortunate  enough  to  live  where  you 
can  get  goosefoot  in  the  only  way  now  possible — 
direct  from  nature,  and  without  depending  on  a 
middleman — it  is  worth  while  going  to  some 
trouble  to  learn  to  recognize  and  prepare  it. 
Goosefoot  is  one  of  the  earliest  greens  of  the 
season,  appearing  even  before  dandelion. 
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One  cooks  the  tops  of  root  vegetables  as  a 
pleasant  means  of  utilizing  by-products,  for  they 
carry  a  slight  flavor  of  the  root  as  well,  as  the 
freshness  of  green  leaves.  Horse-radish,  how¬ 
ever,  is  bought  in  such  small  quantities  by  the 
average  householder  that  there  is  not  likely  to 
be  enough  of  the  tops  to  make  “a  mess  of  greens” 
by  itself. 

Nevertheless,  don’t  throw  horse-radish  tops 
away.  These  leaves  have  a  fine  pungent  quality 
guaranteed  to  sublimate  an  otherwise  flat  and  in¬ 
sipid  dish.  Cook  your  horse-radish  greens,  be 
they  ever  so  meager  a  bunch,  with  bland  vari¬ 
eties,  like  spinach,  chard,  radish  and  turnip  tops, 
or  what  have  you.  Raw,  these  greens  mix  well 
with  head  lettuce,  tomatoes,  cucumbers  or  ro- 
maine.  They  are  not  suitable  for  any  of  the 
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salad  plants  that  have  also  a  natural  bitter  flavor, 
such  as  escarole,  endive  or  chicory. 

It  is  easy  to  keep  a  little  supply  growing  in 
your  kitchen,  by  setting  a  horse-radish  root  in 
a  pot  of  earth  or  a  jar  of  water.  A  bit  of  the 
leaves  or  the  sprouts  will  be  found  a  convenient 
and  palatable  seasoning  very  frequently. 
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KALE 

{also  known  as  borecole) 

Kale  is  an  understudy  to  spinach,  and  if  you 
can  forgive  its  coarse  texture,  it  has  many  quali¬ 
ties  to  recommend  it — especially  in  the  eyes  of 
the  one  who  has  to  clean  it. 

The  leaves  are  very  large  and  of  sturdy  texture 
and  can  be  shaken  vigorously  in  the  water  to 
free  them  of  sand  and  soil.  Kale  is  a  relatively 
clean  plant;  certainly  it  does  not  need  nearly 
so  much  washing  as  does  spinach.  The  leaves 
are  from  3  to  5  inches  wide  and  10  inches 
long  and  are  dark  green  with  curly  edges  and  a 
very  heavy  midrib.  Although  of  the  cabbage 
family  they  do  not  form  a  head,  but  lie  flat, 
joined  at  the  base  by  a  small  root. 

Separate  the  leaves,  discard  the  small  root  and 
also  the  midrib  of  each  leaf.  Wash  in  cold  water 
and  cook  in  enough  boiling  water  to  cover. 

93 


THE  BOOK  OF  GREEN  VEGETABLES 


Kale  is  the  dependable  green,  flourishing  in 
all  weathers  and  at  all  seasons,  and  a  touch  of 
frost  actually  improves  the  flavor. 

BOILED  KALE 

1%  lbs.  kale 
%  lb.  salt  pork 
salt,  pepper 

Clean  the  kale  and  plunge  into  boiling  water 
for  5  minutes.  Drain,  put  back  in  the  saucepan 
with  the  minced  salt  pork  and  enough  boiling 
water  to  cover.  Cook  slowly  for  50  minutes, 
add  seasonings  and  serve  with  the  juices  left  in 

the  pan.  I 

! 

MINCED  KALE 

1%  lbs.  kale  6  tablespoons  bacon  fat 

1  large  onion  1  small  clove  garlic 

salt,  pepper 

Plunge  the  washed  kale  in  boiling  water  for  i 
5  minutes  and  drain.  Return  to  saucepan,  cover 
with  boiling  water  and  cook  until  tender  (25  to 
30  minutes).  Drain,  chop  and  keep  hot.  Melt 
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the  fat,  cook  the  sliced  onion  in  it  with  garlic 
minced  imtil  both  are  brown.  Add  the  hot 
minced  kale,  and  the  seasoning,  cook  5  minutes 
and  serve. 

Additional  Seasonings  for  Kale 

Chives 

Shallot 

Green  pepper 
Chili  sauce 


KOHLRABI 


Texture  and  appearance  of  turnip,  flavor  of 
cabbage:  that  is  kohlrabi.  It  is  not  a  root  vege¬ 
table,  but  grows  much  like  cabbage.  The  only 
edible  part  is  the  bulb,  which  is  actually  an  en¬ 
larged  stem  end. 

In  its  prime,  which  is  early  in  summer,  kohl¬ 
rabi  is  a  very  pale  green,  the  bulb  is  firm  and 
not  more  than  2  or  3  inches  in  diameter.  When 
it  gets  larger  it  is  sure  to  be  pithy  and  unpalat¬ 
able. 

Apparently  the  only  use  for  the  stems  and 
leaves  which  sprout  from  the  top  end  of  the  bulb 
is  to  enable  the  marketman  to  bunch  the  kohl¬ 
rabi.  Three  or  4  come  to  a  bunch,  and  this  is 
sufficient  to  serve  3  persons. 

Cut  the  tops  and  peel  the  green  skin  off  the 
bulb.  Slice  or  cut  in  quarters  and  cook  in  a 


KOHLRABI 


generous  quantity  of  boiling  water  in  an  un¬ 
covered  kettle. 


BROWNED  KOHLRABI 

2  bunches  of  kohlrabi 
6  tablespoons  butter 
salt,  pepper 


Drain  the  cooked  kohlrabi  and  shake  over  fire 
to  dry.  Put  in  hot  serving  dish  and  pour  over 
melted  butter  and  seasoning. 


CURRIED  KOHLRABI 

2  bunches  kohlrabi 
4  tablespoons  butter 

1  onion 

2  teaspoons  curry  powder 


Brown  the  butter,  add  sliced  onion,  cook  until 
tender  and  add  the  curry  powder.  Reheat  the 
cooked  kohlrabi  in  this  dressing. 


KOHLRABI  AND  TOMATOES 


2  bunches  kohlrabi 
4  large  tomatoes 
^  teaspoon  salt 


%  teaspoon  pepper 
1  bay  leaf 
1  onion 


dash  of  ginger 
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Peel  kohlrabi  and  drop  in  boiling  water  and 
cook  for  10  minutes.  Drain,  cut  in  thick  slices, 
sprinkle  each  piece  with  salt  and  pepper  and  | 

put  in  a  baking  dish.  Make  a  thick  sauce  by  I 

cooking  the  tomatoes  with  one  cup  of  water,  bay 
leaf  and  ginger.  Cook  down  until  half  the 
original  quantity,  strain  over  the  kohlrabi.  Bake 
in  a  moderate  oven  until  the  kohlrabi  is  cooked 
through.  Serve  in  dish  in  which  baked. 


1 
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What  can  be  grown  can’t  always  be  marketed 
and  “lamb’s-lettuce,”  familiar  enough  to  coun¬ 
try  dwellers,  is  almost  unknown  in  city  shops. 
Known  also  as  ^‘corn  salad”  and  “fetticus,”  it 
grows  wild,  and  is  cultivated  in  some  truck 
gardens.  But  as  it  does  not  bunch  or  branch, 
and  the  edible  leaves  are  quite  small,  it  is  rather 
an  inconvenient  vegetable  for  commercial  han¬ 
dling  in  any  quantity. 

There  are  3  or  4  little  leaves  to  each  stem 
which  must  be  pulled  out  by  its  tiny  root,  and 
the  dish  is  most  enjoyable  if  cooked  shortly  after 
the  plant  is  pulled.  Indeed,  it  is  one  of  the 
greens  that  is  difficult  to  keep  fresh  for  more 
than  a  few  hours. 

About  4  or  5  pounds  of  raw  lamb’s-lettuce 
wiH  provide  cooked  greens  for  four  persons. 
Pick  over,  remove  wilted  leaves,  and  soak  in 
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a  large  quantity  of  cold  water.  Wash  in  several 
waters ;  it  is  sandy  and  takes  quite  as  much  clean¬ 
ing  as  spinach  or  sorrel.  Cook  in  just  enough 
water  to  keep  from  scorching.  Drain,  season 
with  salt  and  pepper,  and  dress  with  melted 
butter  or  any  of  the  hot  sauces. 

If  it  is  to  be  used  raw,  pick  over  carefully, 
choose  only  the  smallest  leaves,  and  be  sure  they 
are  completely  free  of  all  sand  and  grit.  Chill, 
and  preferably  mix  with  other  greens,  and 
French  dressing.  Lamb’s-lettuce  can  be  served 
as  a  dish  in  itself,  but  it  is  more  enjoyable  as 
an  ingredient  of  a  mixed  salad. 


100 


LEEKS 


Topping  the  Frenchwoman’s  basket  you  will 
see  a  huge  bunch  of  leeks,  almost  any  month 
of  the  year.  Not  just  one  or  two  leeks,  but  a 
fat  collection  of  20  or  30  stalks.  Abroad, 
the  leek  has  an  independent  status  as  a  cooked 
vegetable  and  salad;  it  is  not  merely  a  season¬ 
ing.  Those  who  have  partaken  of  fresh,  luscious 
leeks,  served  with  a  suitable  dressing,  are  loud 
in  its  praises.  Some  prefer  it  to  asparagus 
which  it  resembles  somewhat  in  appearance  and 
texture  when  cooked.  (You  may  remember 
Anatole  France’s  tale  of  Crainquebille,  the  cos¬ 
termonger,  who  cried  “Asparagus,  asparagus,” 
when  he  had  leeks  to  sell.) 

In  this  country  leeks  are  available  in  the  fall 
and  winter  months.  They  are  sold  in  meager 

bunches  of  2  or  3  stalks;  indeed,  they  may 
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be  offered  by  the  single  stalk — quite  a  blovf  to 
the  leek-lover. 

Do  not  be  prejudiced  against  the  leek  because 
of  its  relationship  with  the  onion  family.  It  has 
not  a  pronounced  onion  flavor;  it  is  sweet  and 
bland  and  its  aroma  is  decidedly  pleasant. 

The  leek  consists  of  a  compact  sheaf  of  flat, 
long  leaves,  joined  at  the  base  and  shading  from 
a  pure  white  knob  formation  to  a  bright  green 
at  the  leaf  tips.  All  except  the  whiskers  of  the 
root  are  edible. 

Peel  the  outer  skin,  wash,  and  trim  off  any 
part  of  the  green  tops  that  may  be  browned, 
wilted  or  tough.  Cut  off  and  discard  the  whis¬ 
kers  at  the  white  end. 

LEEKS  AU  GRATIN 

1  bunch  leeks 
6  tablespoons  grated  cheese 
salt,  pepper 

Cook  the  whole,  cleaned  leeks  in  boiling 
salted  water  for  15  minutes  until  tender.  Drain, 

put  in  a  buttered  baking  dish,  dust  with  salt  and 
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pepper,  add  grated  cheese  and  put  under  the 
broiler  just  long  enough  to  let  the  cheese  melt. 

LEEK  SOUP 

cups  sliced  leeks  1  cup  milk 

4  tablespoons  butter  1  teaspoon  salt 

2  eggs  2  tablespoons  minced 

1  shallot  parsley 

teaspoon  pepper 

Mince  the  shallot  and  brown  in  the  melted 
butter  with  the  leeks.  Cover  with  3  cups  of 
boiling  water  and  cook  gently  until  the  leek  is 
tender.  Season  and  pour  slowly  over  well-beaten 
egg.  Return  to  fire,  add  cold  milk  and  serve 
as  soon  as  heated  through.  Garnish  with 
chopped  parsley. 

LEEK  SALAD 

1  bunch  leeks 
1  cup  French  dressing 
few  drops  Tabasco  sauce 

Drain  and  chill  the  boiled  leeks,  arrange  on 
individual  salad  plates,  cover  with  a  few  table¬ 
spoons  of  dressing  and  dash  of  Tabasco. 
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Lettuce  is  the  one  green  that  is  now  accepted 
as  a  daily  staple.  It  appears  twice  a  day  in  the 
menu  of  many  persons  who  fuss  about  diet,  and 
there  are  orthodox  vegetarians  who  have  it  for 
breakfast  too. 

All  of  a  good  head  of  lettuce  is  edible,  but  the 
heart  is  the  choice  portion,  and  the  more  com¬ 
pact  the  head,  the  larger  the  heart. 

Soak  leaves  in  cold  water,  or  wash  in  running 
water.  Save  the  white  core  which  may  be  sliced 
thinly  and  mixed  with  the  salad.  Drain,  dry 
and  put  on  ice  in  a  towel  or  lettuce  bag  to  keep 
crisp.  In  a  cold  place  lettuce  can  be  kept  as 
long  as  a  week.  Wilted  leaves  may  be  revived 
by  plunging  in  ice  water,  but  are  not  quite  good 
enough  for  salad.  They  may  be  added  to  cooked 
greens,  or  used  raw,  shredded  as  a  nest  for  other 
vegetables,  or  mixed  with  sandwich  fillings. 
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If  you  have  an  adequate  refrigerator  it  is 
a  good  plan  to  buy  several  varieties  of  lettuce  at 
once  and  serve  more  than  one  kind  in  one  salad. 
Some  kind  of  lettuce  is  available  the  year  round 
in  all  markets,  and  there  are  a  few  wild  varieties 
to  be  found  in  the  woods  which  are  quite  good. 
Occasionally  one  can  buy  the  lettuce  hearts  in 
the  market — ^the  result  of  the  marketman  strip¬ 
ping  off  wilted  leaves  from  day  to  day. 

Boston  Lettuce. — The  head  is  round  and  cab¬ 
bage-shaped,  with  dark  green  outside  leaves, 
easily  separated  from  the  heart. 

Garden  Lettuce. — ^The  leaves  do  not  form 
heads,  but  are  tender  and  entirely  satisfactory 
for  salads.  It  is  not  often  brought  to  metropol- 
!  itan  markets. 

j  Lamb’ s-Lettuce. — ^This  is  wild  salad  green 

I  which  is  known  by  other  names  as  well  such 
1  as  fetticus,  com  salad. 

j  jRo/name.— The  long  green  leaves  are  joined 

I  at  the  base  and  form  practically  no  head.  It  is 
!  crisper  than  other  varieties,  except  Simpson. 
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The  leaves  are  sometimes  so  large  as  to  make 
service  awkward,  and  should  be  broken  before 
putting  in  salad  bowl. 

Simpson  or  Iceland  Lettuce. — Largest  of  the 
round  heads,  with  thick  but  tender  leaves,  tight 
packed.  This  variety  is  prized  for  its  crisp, 
juicy  quality.  Cut  out  the  root  end  quite  deeply, 
and  hold  the  head  under  running  cold  water 
until  all  the  leaves  separate  easily. 

All  of  the  French,  mayonnaise  and  cooked 
dressings  listed  in  the  section  on  Dressings  can 
be  served  with  any  of  the  lettuces.  | 


BRAISED  LETTUCE  HEARTS 


6  lettuce  hearts 
1  tablespoon  lemon 


3  tablespoons  butter 
salt,  pepper 
dash  of  grated  nutmeg 


juice 


Soak  lettuce  hearts  in  cold  water  for  one  hour. 
Tie  each  with  piece  of  string  to  keep  from  fall¬ 
ing  apart.  Cook  in  boiling  salted  water  10 
minutes,  drain.  Melt  butter  in  baking  dish,  add 
lettuce  hearts  and  coat  with  butter.  Season, 
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cover  and  cook  slowly  35  minutes.  Before  send¬ 
ing  to  table,  pour  over  lemon  juice. 

LETTUCE  WITH  HOT  SAUCE 
(for  using  up  wilted  lettuce  leaves) 

%  cup  vinegar  1  tablespoon  butter 

1  teaspoon  sugar  %  teaspoon  salt 

dash  of  cayenne 

Cook  vinegar  with  salt,  sugar  and  butter,  cool 
slightly  and  pour  over  wilted  lettuce  leaves. 
May  be  garnished  with  hard-cooked  egg. 
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It  is  a  labor  of  love  to  shell  enough  limas  to 
serve  a  family — which  is  probably  the  reason 
why  fresh  lima  beans  appear  most  frequently 
as  succotash.  There  is  a  disproportionate 
amount  of  pod  over  bean,  so  that  one  pound  will 
yield,  when  shelled,  just  about  enough  to  serve 
two  generous  portions.  However,  this  should 
not  deter  those  who  truly  appreciate  its  pleas¬ 
ing,  nut-like  flavor — it’s  just  a  hint  to  buy 
liberally. 

Green  limas  are  in  season  in  summer  and  of 
course  always  available  in  cans. 

Dried  limas  are  not  classifiable  with  green 
vegetables. 

Shell  and  throw  into  enough  boiling  water  to 
cover,  and  simmer  until  tender.  Drain  and 
serve  with  salt,  pepper  and  melted  butter. 
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CREAM  LIMAS 

2  cups  shelled  limas  yolk  of  1  egg 
%  cup  cream  salt,  pepper 

Boil  beans  until  tender,  drain  and  place  in 
hot  serving  dish.  Sprinkle  with  salt  and  pepper 
and  pour  over  a  dressing  made  of  egg  yolk 
beaten  with  cream  until  thick. 

LIMA  BEANS  BRAISED 

1  cup  shelled  lima  beans 

2  cups  bouillon 
salt 

Cook  the  beans  in  bouillon  until  tender  and 
liquid  is  absorbed.  Add  salt  if  needed. 


LIMA  BEAN  CURRY 


2  cups  shelled  beans 
4  tomatoes 
1  onion 

1  tablespoon  curry 
powder 

dash  of  salt 


2  tablespoons  butter 
1  small  sour  apple, 
chopped 

1  chopped  gherkin 
%  cup  tomato  sauce 
and  paprika 


Boil  and  drain  beans.  Cut  tomatoes  in  thick 
slices  and  fry  in  the  butter  until  brown.  Place 
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in  a  baking  dish  leaving  a  space  in  center  to 
mound  the  beans.  Cover  with  sauce  made  by 
mixing  tomato  sauce  with  other  seasonings. 
Bake  for  5  minutes  and  serve  at  once. 

BEANS  AND  TOMATOES 

2  cups  shelled  limas  2  tablespoons  butter 

3  large  tomatoes  salt,  pepper 

Parboil  beans  and  drain.  Skin  tomatoes, 
slice  and  add  to  lima  beans.  Simmer  in  a  cov¬ 
ered  saucepan  until  tender.  Pile  in  a  hot  serv¬ 
ing  dish  and  sprinkle  with  seasoning  and  melted 
butter. 

LIMA  BEAN  PUREE 

2  cups  lima  beans  2  tablespoons  cream 

2  tablespoons  butter  ^  teaspoon  onion  juice 

salt,  pepper 

Cook  limas  until  skin  can  be  removed.  Mash 
the  pulp  and  heat  in  the  melted  butter,  onion 
juice,  cream  and  seasoning. 
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BROWNED  LIMA  BEANS 

2  cups  shelled  limas  2  teaspoons  butter 

1  onion  2  cups  bouillon 

1  teaspoon  chopped  1  teaspoon  salt 

chives  teaspoon  pepper 

parsley 

Cook  chopped  onion  and  chives  in  melted  but¬ 
ter  and  strain.  Mix  with  bouillon  and  in  this 
liquor  cook  the  limas  until  tender.  Season  and 
serve  with  parsley. 
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Mustard  greens  require  no  spices  to  pep  them 
up — they  have  a  strong  flavor  of  their  own.  For 
this  reason  they  are  best  when  combined  with 
other  cooked  greens,  especially  those  that  lack 
flavor,  such  as  radish  tops,  turnip  tops.  They 
may  also  be  mixed  with  spinach,  or  cooked  with 
the  coarse  outside  leaves  of  lettuce. 

Mustard  greens  consist  of  a  clump  of  long¬ 
stemmed  leaves  joined  at  the  root,  but  they  do 
not  form  a  head,  and  they  come  to  market  tied 
in  large  bundles.  The  tender  young  leaves  may 
be  eaten  raw  as  a  salad;  the  larger  ones  are 

cooked. 

Pick  over  and  wash,  put  in  a  large  kettle  and 
cover  with  boiling  water.  Cook  gently  for  about 
40  minutes,  add  one  teaspoonful  of  salt  for 
every  quart  of  water,  and  cook  another  10  min- 
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utes.  Drain,  season  with  salt,  pepper  and  butter. 

See  recipes  for  dandelion,  radish  tops  and 
kale,  as  mustard  greens  may  be  served  in  the 
same  way. 
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Okra  has  a  strong  personality  of  its  own,  but 
rarely  is  served  as  a  dish  in  itself.  It  is  not  a 
vegetable  one  eats  for  its  flavor — ^which  is  very 
mild — but  rather  for  the  agreeable  quality  of 
the  gummy  fibers.  Traditionally  okra  is  asso¬ 
ciated  with  fine  southern  and  Creole  cookery, 
and  there  are  some  famous  gumbo  soups  that  i 
are  mainly  okra.  It  is  most  appreciated,  how¬ 
ever,  when  prepared  with  equal  or  greater  quan¬ 
tities  of  a  contrasting  vegetable,  and  particularly 
with  tomatoes. 

Okra  is  a  5-sided  pod  2  or  3  inches  long, 
tapering  from  a  broad  top  to  a  pointed  tip. 
The  outside  skin  is  fuzzy,  and  acts  as  a  dust- 
catcher  although  okra  comes  to  market  fairly 
clean.  Wash  thoroughly  in  cold  water,  cut  off 

the  bud  and  tip  end,  and  it  is  ready  to  cook. 
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Good  pods  are  crisp  to  the  touch,  not  soft  nor 
with  withered  ends. 

Okra  appears  in  late  summer  and  early  fall, 
and  is  sold  by  the  quart  or  pound. 


GUMBO 


1  pint  sliced  okra 
4  large  tomatoes 
1%  quarts  hot  water 
1  large  onion 


1  green  pepper,  minced 
teaspoons  salt 
%  teaspoon  pepper 
4  tablespoons  bacon  fat 


Brown  the  minced  onion  and  pepper  in  the 
fat.  Add  the  okra  and  the  skinned  sliced  to¬ 
mato.  Cook  all  for  a  few  minutes,  stir  con¬ 
stantly  to  keep  from  burning.  Add  the  season¬ 
ing  and  boiling  water.  Simmer  for  2  hours. 


OKRA  IN  LEMON  BUTTER 

1  quart  okra  8  tablespoons  butter 

1  tablespoon  minced  juice  of  %  lemon 

parsley  salt,  pepper 

Put  the  sliced  okra  in  saucepan  with  just 
enough  water  to  cover.  Cook  15  minutes,  add 

one  teaspoon  of  salt  and  continue  cooking  until 
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tender.  Drain  and  dry  by  shaking  pan  over  the 
hre.  Melt  the  butter,  add  salt  and  pepper  and 
minced  parsley.  Cook  for  a  minute  with  lemon 
juice  and  pour  over  the  okra. 

OKRA  STEW 

1  quart  okra  2  large  tomatoes 

3  large  green  peppers  %  teaspoon  salt 

1  large  onion  %  teaspoon  pepper 

4  tablespoons  butter  1  sprig  fresh  dill 

croutons 

Melt  the  butter  and  brown  the  sliced  onion. 
Add  the  peppers  cut  in  large  pieces.  Cook  for 
a  few  minutes.  Add  sliced,  skinned  tomato  and 
then  the  sliced  okra.  Season,  cover  the  dish 
and  cook  until  okra  is  tender.  Add  a  few 
tablespoons  of  hot  water  from  time  to  time  if 
the  okra  seems  dry.  Sprinkle  with  fresh  dill 
minced,  cover  dish  with  layer  of  croutons  and 
put  under  the  broiler  to  brown. 
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OKRA  AND  TOMATO 


1  quart  okra 

1  small  onion 

2  tablespoons  butter 


1  tablespoon  chopped 


parsley 

1  teaspoon  salt 


1  cup  tliick  tomato  sauce  ^  teaspoon  pepper 

Melt  the  butter  and  brown  the  sliced  onion. 
Add  sliced  okra  and  stir  the  mixture  for  a  few 
minutes.  Put  in  a  baking  dish,  season,  and  pour 
the  thick  tomato  sauce  over  it.  Sprinkle  with 
chopped  parsley,  bake  in  a  moderate  oven  30 
minutes. 
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There  are  almost  as  many  lies  told  about 
onions  as  about  opera.  People  pretend  they 
don’t  like  the  one — ^when  they  do;  and  they  pre¬ 
tend  they  do  like  the  other — when  they  don’t. 

Onion  is  the  vegetable  indispensable.  You 
can’t  keep  house  without  it.  Yes,  even  those 
persons  who  affect  an  elegant  contempt  for  it 
will  recall  ecstatically  some  marvelous  dish 
eaten  abroad — overlooking  its  flagrant  onion 
base.  The  success  of  our  numerous  Chinese 
restaurants  is  built  mainly  on  onions,  for  they 
use  the  large  Spanish  variety  by  the  carload. 
Without  an  exception,  every  meat,  vegetable, 
soup  and  sauce  can  be  toned  up  by  the  judicious 
use  of  onion  or  onion  juice. 

Onions  are  known  by  the  trade  names  of 

Bermuda,  Spanish  or  Texas,  but  this  should  not 
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be  taken  literally,  as  all  kinds  are  grown  in  our 
j  own  country. 

The  large  yellow  ones,  called  Spanish  or  Ber¬ 
muda,  and  weighing  about  a  half  pound  apiece, 
are  best  for  roasting,  stuffing  and  French  fry¬ 
ing;  also  for  use  raw,  as  they  have  a  fine  sweet 

}  flavor. 

j  If  you  like  boiled  or  creamed  onions,  choose 
the  little  w^hite  variety.  They  are  the  easiest  to 
serve  because  they  retain  their  shape  after 

cooking. 

I  For  soups,  stews,  meats  and  as  seasoning,  any 
of  the  other  varieties  are  suitable,  but  you  can 
;  select  them  according  to  the  pungency  preferred, 
i  Small  red  onions,  and  the  yellow  silver-skins 
!  are  powerful;  the  small,  flat,  broad  yellow 
i  onion,  and  the  large  beet-colored  onion  are 

j  sweeter. 

!  Shallot  is  a  very  small  dark  brown,  tough¬ 
skinned  onion.  It  is  somewhere  between  onion 
and  garlic  in  potency. 

Chive  is  the  very  thin  tubular  onion  with  an 
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infinitesimal  bulb  and  green  sprouts,  all  of  which 
are  used.  It  is  more  powerful  than  new  green 
onions,  and  used  sparingly  for  seasoning.  You 
see  chives  planted  in  fruit  boxes  in  grocers’ 
windows  early  in  the  spring. 

Scallions  are  the  new  green  onions,  white  bulb 
with  green  tubular  leaves,  and  come  to  market 
tied  in  bundles  of  a  dozen  stalks,  more  or  less. 
Usually  eaten  raw,  and  mixed  with  other  salad 
greens. 

Garlic  is  the  mighty  atom  of  the  onion  family, 
and  is  no  ammunition  to  hand  to  a  raw  recruit 
in  the  kitchen.  The  skilled  cook  has  a  definite 
technique  of  garlic  control — use  frequently,  but 
in  undetectable  quantities.  Rub  a  bowl  with  a  i 
broken  clove — ^that  is  sufficient  to  give  back¬ 
ground  to  the  foods  served  therein.  Rarely  is  it 
necessary  to  leave  a  bit  of  garlic  with  cooked  or 
raw  ingredients.  If  you  can  actually  identify 
garlic  in  a  dish,  too  much  has  been  used. 

Peel  onions  under  water,  and  there  will  be 
no  odor  left  on  the  hands. 
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New  green  onions  and  chives  available  in 
spring  and  summer;  other  varieties  the  year 
round. 

BAKED  SPANISH  ONION 

3  large  onions 
%  cup  bouillon 
salt,  pepper 

Peel  onions,  sprinkle  with  salt,  put  in  a  bak¬ 
ing  dish  with  the  bouillon.  Cover,  bake  until 
tender,  about  30  minutes.  Remove  cover,  baste 
a  few  times  with  juices  in  dish,  hold  under  the 
broiler  for  a  moment  to  brown  on  top.  Sprinkle 
with  pepper  and  serve.  Can  also  be  baked  in 
a  drip  pan  under  the  roast. 

BOILED  WHITE  ONIONS 

24  small  onions  4  tablespoons  melted 

2  cups  milk  butter 

2  cups  water  salt,  pepper 

Peel  the  onions  and  let  them  stand  in  cold 
water  for  an  hour.  Lift  out  and  cook  in  the 
milk  and  water.  Simmer  until  tender.  Drain, 
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sprinkle  with  salt  and  pepper,  pour  the  hot 
melted  butter  over  them.  If  desired,  liquid 
may  be  reserved  for  other  soups  or  sauces. 

FRENCH  FRIED  ONIONS 

3  large  onions 
salt  and  pepper 
oil  or  fat 

Peel  and  cut  onions  in  thick  slices.  Separate 
into  rings.  Heat  the  fat  in  a  deep  kettle,  and 
drop  the  onion  rings  in.  Cook  a  minute  or  two, 
until  light  brown.  Lift  out,  drain  on  paper, 
sprinkle  with  salt  and  pepper  and  serve  at  once. 

GLAZED  YELLOW  ONIONS 

1  lb.  silver-skin  onions  %  cup  bouillon 
%  cup  sugar  ^  2  tablespoons  butter 

dash  of  curry 

Peel  and  cook  the  onions  in  boiling  salted 
water  for  15  minutes.  Drain,  put  on  a  towel  to 
dry.  Butter  a  baking  dish,  put  the  onions  in, 
sprinkle  with  sugar  and  curry,  pour  in  the 
bouillon.  Bake  in  a  moderately  hot  oven  until 
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the  onions  are  soft  but  have  not  lost  their  shape. 
Baste  every  10  minutes  with  the  liquid  in  the 
pan. 


ONIONS  COUNTRY  STYLE 


6  large  onions 
3  strips  fat  bacon 


1  egg 

2  tablespoons  butter 


2  tablespoons  cream 


Peel  and  cook  the  onions  in  boiling  salted 
water  for  20  minutes.  Drain,  cut  in  quarters 
and  put  on  a  towel  to  dry.  Melt  the  butter  in 
a  baking  dish,  put  the  onions  in  and  brown  them 
in  the  butter.  Cut  the  bacon  in  small  pieces,  put 
in  with  the  onions  and  cook  in  the  oven  15  min¬ 
utes.  Remove  dish  from  oven  and  let  it  cool 
slightly.  Beat  the  egg  well,  add  the  cream,  pour 
over  the  onions  and  bacon,  put  back  in  oven  and 
let  cook  until  golden  brown  on  top. 


ONION  SOUFFLE 


1  lb.  yellow  onions 
4  tablespoons  butter 
4  tablespoons  flour 
%  teaspoon  salt 


1  tablespoon  chopped 


parsley 


%  cup  cream 
3  eggs 


%  teaspoon  pepper 
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Peel  and  cook  onions  in  boiling  salted  water 
until  tender.  Drain,  reserve  the  water,  put  the 
onion  through  a  sieve.  There  should  be  about 
cups  of  onion  pulp.  Make  a  thick  sauce 
by  melting  the  butter  and  stirring  in  flour. 
When  well  cooked,  add  the  salt  and  pepper  and 
Ys  cup  of  water  in  which  the  onions  were  cooked. 
Remove  from  fire,  stir  in  cream  and  onion  pulp. 
Beat  the  egg  yolks  until  thick  and  add  to  onion 
mixture,  then  fold  in  the  beaten  egg  whites. 
Butter  either  large  casserole  or  individual  rame¬ 
kins,  pour  in  the  mixture  and  cook  in  a  very 
moderate  oven,  like  a  custard,  for  about  25  min¬ 
utes.  Garnish  with  parsley,  and  serve  at  once. 
A  souffle  falls  so  quickly  after  removal  from 
oven  that  texture  and  appearance  are  spoiled 
by  waiting  even  a  few  moments. 

STUFFED  ONIONS 

6  large  Spanish  onions  %  cup  bread  crumbs 
3  large  mushrooms  4  tablespoons  butter 

1  sweet  red  pepper  salt,  pepper 


124 


ONIONS 


Peel  onions  and  scoop  out  centers.  Cook  in 
boiling  salted  water  5  minutes.  Drain  and  put 
on  a  towel,  open  side  down.  Parboil  pepper, 
remove  skin  and  seed  pods,  melt  the  butter  and 
saute  the  minced  mushrooms  and  pepper.  Add 
seasonings,  bread  crumbs,  stir  well  until  all  are 
well  blended.  Put  the  onions  in  a  baking  dish, 
fill  the  centers  with  this  mixture,  pour  in  about 
an  inch  of  water  and  bake  in  a  moderate  oven  45 
minutes.  Uncover  the  last  5  minutes  of  baking 
to  let  onions  brown. 

SCALLIONS  AND  CREAM 

6  scallions  12  small  red  radishes 

1  cucumber  2  cups  sour  cream 

salt,  pepper 

Clean  the  scallions,  remove  little  roots,  out¬ 
side  leaves  and  skin  of  bulb.  Cut  in  thin  slices, 
using  both  bulb  and  tops.  Peel  and  dice  cu¬ 
cumber  and  slice  radishes.  Season  with  salt 
and  pepper  and  mix  with  sour  cream. 


125 


7 


PARSLEY 

Parsley  is  an  herb  although  usually  treated 
as  a  decoration.  It  is  an  outstanding  case  of 
a  food  to  be  enjoyed  through  the  sense  of  smell 
instead  of  taste,  for  the  particular  quality  of 
parsley  is  fragrance,  not  flavor.  If  you  appre¬ 
ciate  bouquet  in  foods  you  will  enjoy  eating 
parsley  even  though  you  are  supposed  to  treat 
it  as  garnish. 

There  are  several  varieties  of  parsley,  straight 
and  curly;  the  straight  type  is  better  known  as 
‘‘chervil.”  It  is  quite  like  parsley  but  has  a 
thinner  stem,  a  more  tender  leaf  and  a  sweeter 
savor.  It  is  preferable  to  common  parsley  for 
delicately  textured  foods,  as  in  the  famous 
French  “omelette  aux  fines  herbes.” 

Parsley  can  be  purchased  the  year  round  in 
almost  all  markets  but  it  is  a  pleasant  herb  to 

grow  in  a  kitchen  window  box. 
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Buy  only  bright  green,  crisp  parsley.  Wilted 
parsley  can  be  crisped  in  ice  water  but  its  aroma 
is  no  more,  and  it  is  then  only  good  enough  for 
decoration.  Treat  parsley  as  you  would  fresh 
flowers.  Put  in  fresh  water  after  purchasing, 
and  if  you  keep  the  sprigs  more  than  a  day, 
change  the  water  daily.  With  this  treatment  it 
may  last  a  week  and  be  good  enough  to  eat. 

Parsley  can  be  cooked  and  served  as  garnish; 
eaten  cooked  or  raw.  Tear  into  small  sprigs 
and  saute  in  hot  fat  for  a  minute,  then  sprinkle 
on  top  of  the  cooked  vegetables  before  sending 
to  the  table. 
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Peas  are  greens  when  fresh  and  meat  when 
dried — as  those  of  us  with  memories  of  meatless 
war  days  will  recall.  While  the  season  for 
fresh  peas  is  brief,  nevertheless  one  sees  them 
on  the  average  table  the  year  round  because  this 
is  a  vegetable  that  is  not  marred  by  preserving. 
In  fact,  the  flavor  of  a  good  brand  of  canned 
peas  may  be  even  better,  for  the  simple  reason 
that  peas  must  be  fresh  to  be  canned;  while  the 
peas  one  buys  in  pods  are  often  several  days 
or  even  weeks  old. 

Natural  sweetness  of  peas  is  developed  during 
cooking  by  adding  a  few  of  the  empty  pods. 
Sprinkling  sugar  on  peas  as  part  of  the  season¬ 
ing  is  one  of  the  minor  culinary  crimes. 

There  is  a  general  impression  that  the  smaller 
the  pea  the  better  the  quality.  However,  that 

is  not  borne  out  by  experience,  for  the  large 
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fresh  peas  may  have  quite  as  good  a  flavor  and 
as  tender  a  texture  as  the  small  variety.  Small 
peas  are  preferred  for  appearance  but  there  is 
relatively  more  skin  than  pulp. 

Peas  lose  flavor  if  shelled  a  few  hours  before 
serving.  Put  the  water  on  to  boil  when  you 
begin  to  shell  the  peas,  then  throw  in  enough 
boiling  water  to  cover  and  simmer  for  20  to  30 
minutes.  Taste  occasionally  so  that  peas  are 
removed  immediately  when  tender  and  not 
spoiled  by  overcooking.  Serve  hot  with  butter 
or  a  sprig  of  mint  or  parsley. 

PEAS  FRICASSEE 

2  cups  cooked  peas 

1  tablespoon  butter 

3  tablespoons  chopped  ham  or  tongue 

Heat  the  cooked  peas  in  melted  butter  and 
mix  with  chopped  ham  or  tongue. 

PEAS  AND  LETTUCE 

2  cups  shelled  peas  3  small  onions 

2  tablespoons  butter  sprig  parsley 

1  large  heart  of  lettuce  %  teaspoon  salt 
1  cup  water  or  bouillon  teaspoon  pepper 
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Melt  butter  in  saucepan,  and  add  raw  peas 
and  mix.  Add  hot  water  or  stock,  the  shredded 
lettuce  and  other  ingredients.  Simmer  until 
tender  and  serve  hot  in  its  own  juice. 

PEAS  IN  CREAM 

2  cups  shelled  peas  2  shallots 

2  tablespoons  butter  parsley 

3  tablespoons  cream  salt,  pepper 

Toss  cooked  peas  in  melted  butter,  add  parsley 
and  shallot  and  simmer  until  tender.  Remove 
shallot  and  parsley,  add  seasoning  and  the  cream 
just  before  serving.  Garnish  with  a  sprig  of 
mint. 

PEAS  PUREE 

4  cups  shelled  peas  2  tablespoons  butter 

1  onion  1  teaspoon  salt 

Ys  teaspoon  pepper 

Place  peas  in  saucepan  with  enough  boiling 
water  to  cover.  When  tender  press  through  hair 
sieve,  add  butter  and  seasoning  and  serve  hot. 
Large  peas  are  best. 
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PEAS  AND  CELERY  SALAD 

1  cup  cold  cooked  peas  %  cup  French  dressing 

1  cup  chopped  raw  1  teaspoon  chopped 
celery  mint 

%  teaspoon  grated  onion 

Mix  well  and  mound  on  bed  of  lettuce  leaves. 

PEAS  AND  TOMATO  SALAD 

1  cup  cold  cooked  peas  2  large  sliced  tomatoes 
%  cup  French  dressing  mayonnaise 

Marinate  the  peas  in  French  dressing  half  an 
hour,  then  drain.  Make  individual  salads  by 
placing  a  slice  of  tomato  and  a  small  mound  of 
peas  on  lettuce  leaves  and  serve  with  mayon¬ 
naise. 
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{green) 

To  make  sure  you  are  buying  sweet  peppers 
and  not  hot  ones,  put  it  up  to  the  market  man. 
True,  there  are  several  recommended  tests,  such 
as  sniffing — a  hot  pepper  presumably  having  a 
more  pungent  odor  than  a  sweet  one.  And  the 
shape  is  also  supposed  to  be  a  guide.  But  the 
fact  is  that  even  authorities  differ  on  what  is 
sweet  or  hot  pepper  evidence.  The  best  pro¬ 
tection  is  the  fact  that  the  sweet  variety  comes 
to  market  in  greater  abundance. 

There  is  no  difference  in  flavor  between  the 
numerous  varieties  of  sweet  peppers,  large, 
small,  red,  green,  round,  elongated  or  those  with 
yellow  pods.  However,  the  tiny  chili  peppers, 
brownish  red  in  hue,  are  extremely  hot,  and  half 
a  chili  goes  a  long  way  in  seasoning  pickles, 

gravies,  meat,  sauces,  etc.  The  large  sweet  red 
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peppers  are  in  the  market  in  the  early  fall  and 
are  available  the  year  round  as  canned  pimien- 
tos. 


When  fresh  the  skin  of  the  sweet  green  pep¬ 
per  is  firm,  shiny,  with  no  wrinkles.  This  skin 
is  removed  by  plunging  in  boiling  water  or  leav¬ 
ing  in  a  hot  oven  for  a  few  minutes.  If  pep¬ 
pers  are  to  be  stuffed  the  skin  is  left  on. 


FRIED  PEPPER  AND  ONIONS 

4  peppers  2  large  onions 

4  tablespoons  butter  salt,  pepper 

Drop  the  peppers  into  boiling  water  for  a  few 
minutes,  lift  out  and  skin.  Cut  in  large  squares 
and  brown  in  butter  with  sliced  onion.  Season 
and  let  cook  with  the  cover  on  for  5  minutes. 
A  good  accompaniment  for  omelet. 


PEPPER  SALAD 

6  green  peppers  2  tablespoons  vinegar 

1  small  onion  ^  teaspoon  salt 

4  tablespoons  oil  %  teaspoon  pepper 

2  tablespoons  chopped  parsley 
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Scald  the  peppers  and  remove  the  skin. 
Cut  in  large  squares.  Rub  the  salad  bowl  with 
garlic,  put  in  peppers,  minced  parsley  and 
minced  onion  and  make  a  dressing  of  oil,  vine¬ 
gar  and  seasoning.  Pour  over  the  peppers  and 
chill  for  an  hour  before  serving.  Stuffed  olives 
may  be  added. 

PEPPER  RELISH 

12  peppers  1  teaspoon  sugar 

%  cup  vinegar  salt 

1  teaspoon  mixed  spices 

Put  the  peppers  on  a  wire  broiler  and  hold 
over  the  flame  until  they  begin  to  blister  and  the 
skin  cracks.  Put  in  a  deep  bowl,  sprinkle  with 
salt  and  cover.  Leave  for  an  hour.  Skin  the 
peppers  and  wash,  pack  into  a  jar  and  pour  over 
them  the  hot  cooked  vinegar  with  sugar  and 
spices.  Cool  and  let  stand  for  12  hours  before 
using. 
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STUFFED  PEPPERS 

6  large  peppers  6  tablespoons  butter 

4  large  tomatoes  salt,  pepper 

1  onion  sprig  of  dill 

2  cups  shredded  cabbage 

Wash  and  cut  the  stem  end  from  the  pepper 
and  remove  the  seed  pods.  Parboil  the  shredded 
cabbage,  saute  the  sliced  onion,  add  the  season¬ 
ings  and  the  cabbage  and  cook  for  two  or  three 
minutes.  Stuff  the  peppers  with  this  mixture, 
put  them  in  a  saucepan,  slice  the  skinned  toma¬ 
toes  and  put  on  top.  Add  2  or  3  tablespoons  of 
hot  water  and  simmer  until  peppers  are  cooked 
through.  Serve  sprinkled  with  minced  dill. 

PEPPER  STEW 

6  peppers  1  small  onion 

3  cucumbers  1  sprig  parsley 

2  tomatoes  4  tablespoons  butter 

salt,  pepper,  dash  of  ginger 

Cut  the  washed  peppers  in  large  squares,  slice 
the  onion,  peel  and  slice  the  cucumber  and  peel 
tomatoes.  Saute  pepper,  cucumber  and  onion 
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in  the  butter,  season,  add  the  tomato,  cover  and 
let  simmer  until  the  vegetables  are  tender  and 
well  blended.  Garnish  with  parsley  and  serve 
hot. 
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PICKLES  AND  RELISHES 

Preserving  is  an  atavistic  impulse  for  the 
modern  woman,  not  a  domestic  necessity.  There 
are  literally  hundreds  of  pickles  and  relishes 
on  the  market,  yet  the  sight  of  a  basket  of  gher¬ 
kins  or  green  tomatoes  is  likely  to  stir  latent 
housekeeping  emotions.  If  you  suffer  an  occa¬ 
sional  urge  toward  preserving,  satisfy  it  in  the 
easy  modern  way,  which  is  to  do  a  little  occa¬ 
sionally,  not  a  lot  at  one  fell  swoop.  The  old 
method  of  spending  days  juggling  huge  kettles 
and  dozens  of  jars  was  not  only  laborious  but 
threw  the  entire  household  into  an  upheaval. 
To-day  even  the  kitchenette  housekeeper  can 
stock  her  shelves  with  a  generous  assortment  of 
homemade  relishes  if  she  will  follow  the  easy 
little-at-a-time  plan — spending  only  an  hour  or 
two  on  several  summer  days,  as  the  spirit  moves 

her  and  the  market  permits. 
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All  that  is  needed  in  the  way  of  equipment  is: 

1.  A  cutting  board 

2.  A  sharp  knife 

3.  A  large  agate  kettle 

4.  Jars  and  rings 


CHILI  SAUCE 


12  large  tomatoes 

2  onions 

3  green  peppers 

2  tablespoons  sugar 
2  tablespoons  salt 


3  cups  vinegar 
1  tablespoon  dry 
mustard 

1  teaspoon  cinnamon 
1  teaspoon  nutmeg 


Peel  and  chop  the  onions,  skin  and  chop  to¬ 
matoes,  mince  the  pepper.  Put  all  ingredients 
in  a  large  kettle,  simmer  for  hours.  Put 
into  scalded  jars  and  seal. 

UNCOOKED  TOMATO  PICKLE 

18  tomatoes  1  quart  vinegar 

%  cup  fresh  grated  1  cup  sugar 

horse-radish  %  cup  salt 

2  large  onions  %  cup  mustard  seed 

2  large  stalks  celery  %  teaspoon  ground  clove 

2  sweet  red  peppers  %  teaspoon  ground  mace 

%  teaspoon  ground  cinnamon 
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Peel  and  chop  tomatoes,  add  horse-radish  and 
minced  onion.  Slice  celery  and  peppers,  add 
all  the  spices  and  the  vinegar.  Mix  thoroughly, 
I  put  in  scalded  jars  and  let  stand  a  few  weeks 
'  before  using. 


CHUTNEY 


24  ripe  tomatoes 
6  onions 
3  red  peppers 
3  green  peppers 
6  tart  apples 

6  chili 


1  lb.  seedless  raisins 

1  bunch  chopped  celery 

2  quarts  vinegar 

3  cups  brown  sugar 

4  tablespoons  salt 
peppers 


I  Peel  tomatoes  and  apples  and  chop  fine. 

I 

I  Mince  the  onion,  add  salt  and  other  ingredients 


and  the  vinegar.  Cook  the  entire  mixture  in  a 
deep  kettle  until  thick  and  clear.  Pour  into 
hot  sterile  bottles  and  seal. 


GREEN  TOMATO  PICKLE  _ 

4  lbs.  green  tomatoes  IV2  quarts  vinegar 

6  large  onions  2  tablespoons  celery 

6  large  peppers  seed 

%  cup  salt  %  Ih.  sugar 

%  cup  mustard  seed 
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Peel  the  tomatoes,  onions  and  peppers,  chop 
very  fine,  put  into  the  kettle  in  layers  and 
sprinkle  salt  between.  Let  stand  overnight. 
In  the  morning  drain  and  squeeze  dry.  Put  on 
to  cook  with  vinegar  and  other  ingredients. 
Cook  until  thick.  Pour  into  jars  and  seal. 


MUSTARD  PICKLE 
{or  chow  chow) 


4  quarts  small  cucumbers 

3  large  cucumbers 
1  quart  green  tomatoes 

4  onions 
4  green  peppers 

6  tablespoons  dry  mustard 

1  tablespoon  turmeric 

2  tablespoons  celery  seed 
2  quarts  vinegar 


1  bunch  celery 
1  cauliflower 
1  lb.  salt 
1  cup  flour 
1  cup  sugar 


Slice  cucumbers,  tomatoes,  peppers  and  on¬ 
ions.  Cut  the  celery  in  cubes  and  break  the 
cauliflower  into  small  flowerets.  Put  in  a  large 
kettle,  cover  with  4  quarts  of  boiling  water  to 
which  salt  has  been  added.  Let  stand  over¬ 
night. 
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In  the  morning  cook  in  the  brine  until  the 
vegetables  are  tender,  strain  thoroughly.  Mix 
the  flour,  sugar,  mustard  and  turmeric  with 
enough  vinegar  to  make  a  smooth  paste.  Put 
the  rest  of  the  vinegar  on  to  cook,  add  celery 
seed  and  then  the  mustard  paste.  Let  cook  5 
minutes,  pour  over  the  cooked  vegetables  and 
simmer  for  15  minutes.  Put  in  hot  scalded 
jars  and  seal. 

CUCUMBER  PICKLE 
(  raw) 

24  small  cucumbers  1  cup  olive  oil 

2  quarts  boiling  water  ^  lb.  white  mustard  seed 
11/2  cups  salt  14  Ih.  dark  mustard  seed 

6  cups  vinegar 

Slice  the  cucumbers  very  thin  but  do  not  skin. 
Put  into  a  crock  and  cover  with  a  brine  made 
of  the  salt  and  water.  Let  stand  24  hours. 
Drain  thoroughly  and  put  into  a  dry  crock.  Mix 
the  vinegar,  oil  and  spices  and  pour  over  the 
cucumber  slices.  Let  stand  a  week  before 


using. 
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CELERY  RELISH 


3  bunches  celery 
5  ripe  tomatoes 
1  sweet  red  pepper 

1  cup  sugar 

2  teaspoons  salt 


%  teaspoon  dry  mustard 
%  teaspoon  clove 
%  teaspoon  allspice 
%  teaspoon  cinnamon 
%  teaspoon  celery  seed 


1  cup  white  vinegar 


Cut  off  the  roots  and  leaves  of  celery.  Peel 
the  tomato  and  pepper,  chop  the  vegetables  very 
fine.  Put  all  the  ingredients  into  a  large  ket¬ 
tle,  add  the  vinegar,  bring  to  boiling  point  and 
simmer  gently  for  half  an  hour.  Fill  jars  and 
seal. 


PEPPER  RELISH 

12  large  sweet  green  3  onions 

peppers  3  tablespoons  salt 

12  large  red  peppers  2  cups  sugar 

1  quart  vinegar 

Chop  peppers  very  fine,  slice  the  onions  thin, 
cover  with  boiling  water  and  let  stand  10  min¬ 
utes.  Drain.  Cover  with  fresh  boiling  water 
and  cook  10  minutes.  Drain.  Put  back  in 
kettle,  add  other  ingredients,  bring  to  the  boil- 
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ing  point,  simmer  gently  for  10  minutes.  Pack 
into  hot  jars  and  seal. 

DILL  PICKLE 

2  dozen  small  thin  8  cloves  garlic 

cucumbers  brine 

4  stalks  dill  14  loaf  rye  bread,  with 

heel 

i 

Make  a  brine  of  salt  and  water  strong  enough 
to  float  an  egg.  Pack  the  cucumbers  into  a 
crock,  bruise  the  garlic  and  add  with  dill  and 
bread.  Pour  brine  over  all.  Weight  pickles 
down  with  a  brick  wrapped  in  muslin.  Let 
stand  10  days  before  using. 


PICCALILLI 


4  lbs.  tomatoes 

5  onions 

3  large  red  peppers 
3  chili  peppers 
vinegar 

14  cup  grated 


14  cup  salt 
1  tablespoon  allspice 
1  stick  cinnamon 
14  tablespoon  cloves 
%  cup  sugar 
horse-radish 


Scald  and  peel  tomatoes  and  peppers.  Sprin¬ 
kle  with  salt,  let  drain  overnight  in  a  colander, 
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In  the  morning  chop  fine,  mix  with  minced 
onions  and  horse-radish  Put  all  spices  in  a 
cheesecloth  bag.  Put  vegetables  in  kettle,  add 
sugar  and  enough  vinegar  to  cover.  Put  in  the 
spices.  Cook  uncovered  for  2  hours.  Remove 
bag  of  spices,  pour  into  scalded  jars  and  seal. 
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Purslane  is  one  of  those  local  greens  popular 
enough  where  known,  but  not  grown  especially 
for  the  commercial  markets.  When  cultivated, 
purslane  is  an  upright  fleshy  stalk  with  sprays 
of  large  leaves;  but  when  it  grows  wild  it  is  a 
trailing  vine,  with  smaller  leaves.  It  thrives 
best  in  warm  climates  and  is  very  sensitive  to 
frost.  However,  there  is  a  variety  known  as 
winter  purslane  which  is  unaffected  by  cold. 

Young  leaves  of  purslane  are  mixed  with 
other  greens  for  a  raw  salad;  or  they  may  be 
cooked  with  chard,  radish  or  turnip  tops.  In 
season  in  the  month  of  August. 
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Little  red  radishes  are  seen  on  American 
tables  mainly  as  relish  or  garnish,  marcelled  into 
‘‘radish  roses.”  They  have,  however,  a  variety 
of  other  uses,  as  ingredients  of  a  raw  salad  and 
as  a  cooked  vegetable.  Bulbs  and  greens  are 
two  separate  dishes.  In  fact,  many  who  find 
the  raw  radish  objectionable  enjoy  its  flavor 
when  cooked,  as  the  bitterness  disappears.  Rad¬ 
ish  tops  are  pleasant  when  cooked,  but  one  bunch 
of  radishes  won’t  furnish  enough  tops  to  make 
a  complete  dish,  and  they  have  to  be  padded 
with  turnip  tops  and  other  greens. 

Mere  color  is  no  indication  of  freshness  in 
radishes,  for  they  can  be  made  to  look  bright 
red  by  moistening.  The  only  way  to  make  sure 
that  you  are  getting  good  ones  is  to  press  a 
sample,  and  if  it  is  hard,  the  chances  are  that 
the  whole  bunch  is  good.  If  there  is  any  yield- 
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ing  of  the  skin,  then  very  likely  all  the  radishes 
are  pithy,  porous  and  too  bitter.  The  perfect 
radish  when  cut  open  is  white,  juicy  and  as 
crisp  as  the  cut  surface  of  a  good  raw  potato. 

In  season  in  spring  and  early  summer. 

BUTTERED  RADISHES 

2  bunched  radishes 

6  tablespoons  butter 
salt,  pepper 

Peel  the  radishes,  drop  into  boiling  water  and 
cook  20  minutes.  Drain,  season  with  salt  and 
pepper  and  hot  melted  butter.  They  look  like 
diminutive  white  turnips,  but  have  less  pro¬ 
nounced  flavor. 

CURRIED  RADISHES 

2  bunches  radishes  teaspoon  curry 

3  tablespoons  butter  or  powder 

oil  salt,  pepper 

Melt  the  butter,  add  the  seasoning  and  the 
cooked  hot  radishes.  Cover  and  let  simmer  for 
20  minutes. 
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RADISH  AND  TURNIP  TOPS 

4  ounces  salt  pork  tops  of  1  bunch  of 

tops  of  3  bunches  turnips 

radishes  salt,  pepper 

sprig  of  dill 

Cut  tops  close  but  be  sure  to  remove  all  ves- 
tige  of  radish  bulb,  A  little  of  the  red  skin,  if 
left,  develops  an  unpleasantly  bitter  flavor  dur¬ 
ing  cooking.  Discard  any  brown  or  wilted 
leaves.  Wash  in  cold  water  thoroughly;  wash 
turnip  tops.  Cook  in  slightly  salted  water,  sim¬ 
mering  slowly  for  an  hour  with  the  salt  pork. 
Serve  with  minced  dill,  sprinkled  over  the  top. 
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A  shelf  of  assorted  condiments  will  enable 
you  to  vary  your  dishes  of  greens  hundreds  of 
times  without  once  boring  the  family.  Experi¬ 
ment  is  recommended.  By  testing  new  season¬ 
ings  and  combinations  you  can  dress  up  even 
an  unwelcome  vegetable  and  make  it  popular. 
There  is  only  one  caution — a  light  hand  with 
the  spice  box. 

The  following  herbs  and  spices  have  been 
selected  from  a  long  list  of  condiments  as  being 
especially  suited  to  cooked  and  raw  green  vege¬ 
tables.  There  are  three  classes:  fresh  and 
dried;  liquid  condiments;  relishes  and  pickles. 

Fresh  and  Dried  Seasonings 

Bay  Leaf. — An  aromatic  gray-green  leaf 
usually  sold  dried;  used  in  cooked  vegetables 

and  sauces,  but  removed  before  serving. 
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Caraway  Seed. — A  tiny  gray-black  crescent¬ 
shaped  seed.  The  flavor  is  familiar  to  us 
through  its  use  in  rye  bread.  Peps  up  a  cooked 
vegetable  salad. 

Cayenne. — A  fine  granite-colored  powder, 
very  hot;  used  in  salad  dressings  and  sauces; 
not  to  be  confused  with  paprika. 

Celery  Seed. — Very  small,  round  yellow  seed 
of  the  celery  plant;  mixed  with  vegetable  salads 
and  with  pickling  spices. 

Chervil. — One  of  the  more  aromatic  members 
of  parsley  family;  used  for  seasoning  soups  and 
sauces  and  as  garnish. 

Chive. — Small,  green  tubular  leaf  with  tiny 
white  bulb,  very  pungent  onion  flavor;  used  in 
small  quantities  for  seasoning  green  salads  and 
hot  vegetables. 

Curry  Powder. — A  prepared  powder  consist¬ 
ing  of  pungent  spices,  hot  chilies,  turmeric, 
mixed  together. 

Dill. — A  green  feathery  spray  branching 
from  a  root;  resembles  wild  carrot  and 
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way;  agreeable  aromatic  flavor;  used  both  fresh 
and  dry  with  cooked  and  raw  vegetables  and  for 
pickling. 

Garlic. — A  white  knob  containing  many  shell¬ 
shaped  ‘‘cloves,”  one  clove  being  used  at  a  time ; 
powerful  flavor.  For  salad,  merely  rub  bowl 
with  bruised  clove ;  stick  on  a  skewer  when  cook¬ 
ing  with  vegetables  so  that  it  may  readily  be 
removed  before  serving  the  dish. 

Ginger. — Pungent  spice;  root  of  a  tropical 
plant;  used  whole  and  powdered  with  cooked 
vegetables  and  soups. 

Mace. — Outer  shell  of  nutmeg,  sold  powdered 
or  broken.  May  be  used  instead  of  nutmeg. 

Mint. — Small  green  leaf,  prickly  to  touch, 
having  the  well-known  mint  flavor. 

Mustard. — Powder  of  light  yellow,  very 
piquant;  used  mainly  for  dressing. 

Mustard  Seed. — Small  round  yellow  and 
brown  seed  used  in  salad,  salad  dressing  and 
for  pickling. 

Nutmeg. — Small  gray-brown  nut,  sold  whole 
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and  grated;  for  seasoning  cooked  vegetables. 

Paprika, — Bright  red  powder,  of  mild  pep¬ 
pery  flavor;  added  to  salad  dressings  mainly  for 
color. 

Parsley. — Two  varieties,  straight  and  curly; 
both  used  to  flavor  cooked  and  raw  greens  and 
as  garnish. 

Pepper. — Sold  as  round  peppercorns;  also 
powdered  black  and  white,  the  white  being 
stronger  than  the  black;  peppercorns  used  for 
flavoring  soups  and  sauces,  and  removed  before 
serving. 

Salt. — Common  salt,  celery  salt,  onion  salt. 
Shallot. — Small  brown  onion,  more  power¬ 
ful  than  onion  in  flavor  but  not  quite  so  strong 
as  garlic;  seasoning  for  cooked  and  raw  vege¬ 
tables  as  well  as  sauces  and  dressings. 

Liquid  Condiments 

Catsup. — Cooked,  concentrated  and  highly 

seasoned  pulp;  several  varieties,  such  as  to- 
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mato  catsup,  walnut  catsup,  cucumber  catsup, 
mushroom  catsup  and  pepper  catsup. 

Chili  Sauce. — Cooked,  concentrated  tomato 
base  mixed  with  peppers,  onions  and  spices. 

Soy  Sauce. — Fermented  juice  of  the  soy  bean, 
dark  brown,  of  an  intense  saltiness;  the  staple 
condiment  on  the  table  of  Chinese  restaurants; 
used  sparingly  to  season  sauces  for  cooked  vege¬ 
tables. 

Tabasco  Sauce. — Thin  liquid,  with  a  cayenne 
pepper  base  and  vinegar;  extremely  hot  and  can 
be  used  only  in  very  small  quantities ;  sometimes 
added  to  French  dressing. 

Vinegar. — Fermented  acid  derived  from  malt, 
apples,  wine,  berries,  herbs  and  spices.  The 
most  widely  known  are  tarragon  vinegar,  chili 
vinegar,  wine  vinegar,  raspberry  vinegar,  malt 
vinegar,  cider  vinegar,  nasturtium  vinegar. 

Relishes  and  Pickles 

Capers. — Small,  flat,  green  flower  bud  of  the 
caper  bush;  tastes  like  horse-radish  and  water 
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cress,  and  is  usually  pickled  in  brine;  also  sold 
dry. 

Chutney » — An  East  Indian  condiment  or  rel¬ 
ish  compounded  of  fruits,  spices,  chilies,  lime 
juice  and  other  tropical  fruits;  domestic  varie¬ 
ties  contain  apple,  ginger,  raisins,  etc. 

Gherkin. — Small  green  cucumbers  pickled  in 
either  a  sweet  or  sour  brine. 

Horse-Radish. — Long  white  root  with  a  sharp 
and  bitter  flavor;  always  grated  before  using, 
and  is  added  to  either  hot  or  cold  dressings. 

Nasturtium. — Seed  pod  of  the  nasturtium,  of 
a  caper,  horse-radish,  water-cress  flavor;  used  in 
salad  dressings,  pickles  and  vinegar. 

Olives. — Most  familiar  is  the  green  olive 
pickled  in  brine.  Other  varieties  are  ripe  olives 
pickled  in  brine,  ripe  pressed  salted  olives, 
canned  ripe  olives;  mainly  served  as  relish,  or 
salad  ingredient. 

Pearl  Onion. — Smallest  variety  of  white  on¬ 
ion,  pickled  in  brine  and  usually  sold  in  bottles. 

Pickle. — A  term  applied  to  vegetables  pre- 
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served  in  brine,  vinegar  or  both ;  commonly  used 
to  designate  cucumber  varieties. 

Pimiento, — The  sweet  red  pepper  canned,  has 
slight  flavor  and  is  used  as  a  garnish  for  both 
hot  and  cold  vegetables.  Term  applied  also  to 
the  raw  sweet  red  pepper. 
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Natural  sourness  is  the  most  refreshing  of  all 
flavors,  and  while  we  find  it  in  many  fruits, 
there  are  only  two  vegetables  in  which  it  occurs 
— mildly  in  tomatoes,  but  all-pervading  in  sor¬ 
rel.  In  fact,  sorrel  is  nothing  but  sourness  in¬ 
corporated  in  a  thin  leaf.  It  has  no  other  sug¬ 
gestion  of  flavor,  and  the  leaves  shrink  so  much 
in  cooking  that  texture  is  negligible. 

Sour  grass,  sheep  sorrel  and  dock  are  differ¬ 
ent  names  for  sorrel.  It  grows  wild  in  abun¬ 
dance  but  is  also  cultivated  for  market.  It  may 
be  recognized  by  its  almost  transparently  thin 
leaf,  varying  in  size  from  1  to  4  inches,  its 
thick  midrib,  and  spoon  shape.  Sorrel  grows 
in  clumps,  but  comes  to  market  as  leaves  and  is 
sold  by  the  peck  or  pound. 

Wash  thoroughly  and  discard  wilted  or  brown 

leaves,  but  the  fresh  green  leaves,  no  matter 

156 


SORREL 


what  their  size,  are  good,  and  so  is  the  stem. 
No  part  of  the  fresh  sorrel  leaf  need  be  dis¬ 
carded.  Plentiful  all  summer. 

If  only  a  small  amount  of  sorrel  is  available 
it  may  be  cooked  with  other  greens — spinach, 
beet  tops,  radish  tops,  etc.,  to  impart  sourness. 


COLD  SORREL  SOUP 


1  lb.  sorrel 
1  quart  water 


1  egg 

1  teaspoon  salt 


1  cup  sour  cream 


Remove  stems  and  cut  leaves  in  small  pieces. 
Put  into  saucepan  with  one  quart  of  boiling 
water.  Tie  the  stems  in  a  bunch  and  put  in 
the  kettle.  Cook  25  minutes,  remove  stems, 
which  can  then  be  thrown  away.  Add  salt  to 
the  soup  and  cook  5  minutes.  Remove  from 
fire.  Beat  egg  in  a  china  bowl,  add  the  hot  soup 
slowly,  stir  constantly.  Chill  and  serve  with  a 
few  tablespoons  of  sour  cream  in  each  plate. 

May  be  varied  by  adding  slices  of  hard-cooked 
egg  or  cubes  of  cucumber. 
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HOT  SORREL  SOUP 

^  lb.  sorrel  3  tablespoons  butter 

1  quart  water  2  eggs 

1  cup  hot  milk  1  teaspoon  salt 

croutons 

Remove  stems  and  shred  the  leaves.  Melt  the 
butter  in  saucepan,  add  shredded  sorrel,  cook 
for  5  minutes,  stirring  frequently.  Add  boiling 
water,  cook  for  10  minutes.  Beat  the  eggs, 
pour  on  the  hot  soup  slowly,  then  add  the  milk. 
Heat  for  a  minute,  and  serve  with  croutons. 


SORREL  PUREE 

2  lbs.  sorrel  %  teaspoon  salt 

4  tablespoons  butter  %  teaspoon  pepper 
small  clove  garlic 

Melt  the  butter  and  add  the  shredded  sorrel. 
Cook  for  a  few  minutes,  season,  chop  very  fine 
and  cook  a  few  minutes  longer.  Rub  the  serv¬ 
ing  bowl  with  the  cut  side  of  garlic,  put  in  the 
hot  puree  and  serve  at  once. 
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No  one  has  yet  been  able  to  crystallize  the 
slanderous  rumors  concerning  spinach,  nor  why 
the  mere  mention  of  the  word  should  evoke  de¬ 
rision.  We  are  all  aware  of  a  whispering  cam¬ 
paign  against  it,  but  the  facts  are  elusive,  and 
the  vaudevillian’s  ^^^Do  you  like  spinach,  why 
not?”  remains  unanswered.  Spinach  partisans 
contend  this  vegetable  is  the  victim  of  its  own 
good  qualities — its  very  large  iron  content. 
Doctors  recommend  it,  mothers  cook  it  everlast¬ 
ingly,  and  it  is  the  ubiquitous  item  on  all  im¬ 
peccable  diet  sheets.  In  other  words,  it’s  good 
for  you — and  that,  apparently,  is  a  first-rate 
reason  for  not  liking  it. 

Nevertheless,  spinach  cooked  properly,  and 
in  moderation,  is  a  highly  delectable  dish.  The 
reasonable  objection,  that  it  requires  a  great  deal 
of  cleaning,  can  be  met  easily  by  using  the 
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right  utensil.  A  two-quart  saucepan  of  water 
is  not  sufficient  to  wash  one  pound  of  spinach. 
Gallons  of  water  are  needed,  and  if  you  use 
a  utensil  so  large  that  there  is  room  for  the 
spinach  to  float,  it  frees  itself  from  sand  and 
grit. 

Save  time  by  washing  spinach  in  its  clumps, 
and  separate  the  leaves  afterwards.  If  you  re 
sure  to  buy  the  crisp,  green  leaves,  with  no 
wormholes  or  brown  edges,  there  will  be  little 
picking  over  to  do.  What  is  known  as  the  New  i 
Zealand  spinach  is  the  variety  that  has  the  least  j 
amount  of  sand  sticking  to  it  because  its  thick 
stem  rises  so  far  above  ground  that  the  holly¬ 
shaped  leaves  flourish  in  the  air,  not  flat  on  the 
soil.  This  is  the  first  variety  to  appear  in  the 

summer. 


SPINACH  SUPREME,  MINCED  , 

2  lbs.  spinach  1  egg  yolk 

4  tablespoons  butter  salt,  pepper 

3  tablespoons  thick  cream 
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Put  cleaned  spinach  into  a  covered  kettle 
without  water,  as  the  drops  adhering  to  the 
leaves  after  washing  are  sufficient  to  steam  it. 
Cook  5  minutes,  chop,  put  into  a  saucepan  with 
the  butter;  cook  5  minutes  in  the  butter,  stirring 
constantly  to  keep  from  scorching  or  discolor¬ 
ing.  Beat  the  egg  yolk,  add  the  cream  and  fold 
this  mixture  into  the  hot  spinach.  Cook  1  min¬ 
ute,  season  and  serve  at  once. 

SPINACH  IN  CREAM 

2  lbs.  spinach  4  tablespoons  thick 

4  tablespoons  butter  cream 

salt,  pepper 

Plunge  spinach  into  boiling  water,  cook  5  min¬ 
utes  and  drain.  Melt  butter,  heat  spinach  in 
melted  butter,  add  cream,  serve  at  once. 

SPINACH  AU  NATUREL 

Serve  cooked  spinach  in  a  hot  dish,  in  its 
own  juices,  dressed  with  salt,  pepper,  butter. 

Vary  by  sprinkling  with  grated  Parmesan 
cheese. 
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Or  dress  with  lemon  butter,  made  of  equal 
parts  of  lemon  juice  and  melted  butter. 

Bacon  fat  may  be  substituted  for  butter  and 
the  broiled  bacon  strips  used  to  garnish  the  dish 
sent  to  table. 


SPINACH  BEARNAISE 

2  lbs.  spinach  2  egg  yolks 

3  shallots  %  teaspoon  salt 

2  tablespoons  vinegar  %  teaspoon  cayenne 
5  tablespoons  melted  1  tablespoon  chopped 
butter  parsley 

Cook  the  minced  shallot  and  vinegar  until  re¬ 
duced  one-half.  Strain,  pour  over  the  well- 
beaten  egg  yolks,  then  add  seasoning  and  butter. 
Mound  the  cooked,  drained  spinach  on  hot  plate, 
and  serve  the  bearnaise  sauce  in  a  separate  dish. 
(See  p.  74.) 
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When  you  see  an  odd,  non-leafy  vegetable 
that  is  not  an  eggplant,  the  chances  are  it  is  some 
kind  of  squash.  There  are  ever  so  many  varie¬ 
ties  in  our  markets,  and  while  they  differ  a  good 
deal  in  shape  and  color,  their  flavor  is  much 
the  same. 

Of  green  squash  there  are  three  familiar 
kinds.  The  smallest  is  the  dark  green  striped 
species  (known  also  as  ‘‘zucchini”),  often  mis¬ 
taken  for  a  cucumber — except  that  it  has  a 
smooth  surface  and  none  of  the  cucumber  knobs. 
Then  there  is  the  crook-neck,  which  is  dark  with 
light  green  stripings,  bulbous  at  the  base  and 
tapering  to  the  stem  end.  The  longest  of  all 
is  the  pale  green  squash  minus  marks  or  stripes, 
growing  anywhere  from  10  inches  to  3  feet  in 
length  and  from  2  to  4  inches  or  more  in  di- 
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ameter.  It  is  hooked  at  the  stem  end,  resem-  W 
bling  a  grotesque  cane.  8 

Hubbard  squash  is  sometimes  green  and  some-  ® 

times  yellow,  and  is  the  large  round  pumpkin  i 

shape.  Being  sweet,  it  is  used  in  place  of  | 

•f 

pumpkin,  rarely  prepared  as  a  vegetable.  V 

Yellow  summer  squash  is  bulbous  and  taper-  ^ 
ing  at  the  base,  and  of  an  egg-yolk  color.  The  | 
skin  is  warty,  and  this  variety  has  an  average  ^ 

size  of  15  inches.  It  is  sometimes  known  as  | 

“vegetable  marrow” — a  name  also  applied  to  I 
a  yellow  squash  with  a  smooth  skin,  shaped  1 
like  an  oval  watermelon.  1 

Chayote  is  a  pale  yellow  squash,  the  size  and  w 
shape  of  an  eggplant.  ® 

The  “pattypan”  is  the  least  £d)rous  of  all  f 

the  squashes,  and  when  young  and  small  can  | 

be  eaten  with  its  skin.  In  shape  it  is  quite  S 

decorative — a  small  hemisphere  anywhere  from 
4  to  10  inches  across,  with  scalloped  edges.  Its  1 
color  is  clear  white  with  pale  green  markings.  J 
A  good  squash  is  firm  and  smooth  with  a  1 
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bright  color,  and  no  dark  or  wrinkled  places. 
If,  when  you  open  the  squash,  you  find  large 
seeds,  it  is  better  to  cut  them  out  and  throw 
them  away.  The  small  seeds,  however,  can  be 
left  in  as  they  are  inoffensive. 

All  these  varieties  are  in  the  market  some 
time  during  the  summer;  but  you  can  get  at 
least  one  kind  of  squash  all  the  year  round. 

STEAMED  PATTYPAN  SQUASH 

1  medium  sized  squash 
4  tablespoons  butter 
salt,  pepper 

Peel  and  cut  the  squash  in  large  pieces. 
Put  in  the  top  of  a  steamer — or  put  in  a  colander 
suspended  over  a  kettle  of  boiling  water.  Cover, 
steam  until  tender — about  20  minutes.  Lift 
out,  sprinkle  with  salt  and  pepper  and  pour  over 
the  hot  brown  butter. 

VEGETABLE  MARROW  WITH  PEPPERS 

1  marrow  1  Spanish  onion 

4  green  peppers  6  tablespoons  butter 

salt,  pepper 
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Parboil  the  peppers  and  remove  the  skin. 
Remove  stem  ends  and  seeds.  Peel  the  marrow, 
cut  in  half-inch  thick  slices.  If  seeds  are  large, 
remove.  Slice  the  onion  and  saute  in  the  but¬ 
ter,  then  add  the  marrow  and  saute  lightly,  also 
the  pepper  cut  in  large  squares.  Season,  cover 
and  let  simmer  until  tender.  Put  under  the 
broiler  to  crisp  for  a  moment  before  serving. 


SAUTE  PATTYPAN  SQUASH 


2  small  squashes 
1  large  onion 


6  tablespoons  butter 
salt,  pepper 


Slice  onion  and  cube  the  squash,  leaving  the 
skin  on.  Melt  butter  and  saute  onion  and 
squash,  turning  frequently  until  both  are  tender 
and  brown.  Season  and  serve  at  once. 

STUFFED  GREEN  SQUASH  OR  CHAYOTE 

3  medium  squashes  %  cup  bread  crumbs 

1  onion  3  mushrooms 

6  tablespoons  butter  1  egg 


salt,  pepper 


Cut  the  squashes  in  half  lengthwise.  Remove 
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seed  pods  and  drop  into  boiling  water.  Cook 
5  minutes.  Lay  on  a  towel  to  dry.  Brown  the 
minced  onion  and  minced  mushroom  in  the  but¬ 
ter.  Add  the  seasonings  and  bread  crumbs. 
Beat  in  egg,  and  when  thoroughly  blended  fill 
the  squashes.  Pack  close  together  in  a  baking 
pan,  pour  in  about  a  half  inch  of  water  and 
bake  in  a  moderate  oven  until  squash  is  cooked 
through  (about  25  minutes).  May  be  baked  in 
one  cup  of  tomato  sauce  instead  of  water. 

MASHED  SQUASH 

1  squash  (any  kind  except  chayote) 

6  tablespoons  butter 
salt,  pepper 

Peel  and  cut  the  squash  into  cubes.  Cook  in 
boiling  salted  water  about  10  minutes.  Drain 
thoroughly,  shake  over  the  fire  to  dry.  Season^ 
add  butter  and  mash  until  well  blended. 
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Every  one  knows  that  good  string  beans  are 
stringless,  and  it’s  permissible  to  test  before  buy¬ 
ing.  But  there  is  a  technique  of  testing,  and 
unless  you  snap  them  the  right  way,  you  may 
discover  that  the  beans,  apparently  stringless  in 
the  market,  reveal  an  unexpected  rope  when  pre¬ 
pared  for  cooking. 

String  beans  should  not  be  snapped  sharply: 
in  this  way,  any  kind  of  string  can  be  concealed. 
Gently  pull  off  the  tip  end  and  whatever  string 
there  is  will  come  off  with  it.  Of  course,  if 
only  a  tiny  thread  peels  off,  the  beans  are  as 
good  as  stringless. 

Between  the  yellow  wax  beans  and  green 
string  beans  there  is  no  difference  either  of 
flavor  or  texture  and  either  can  be  used  in  these 
recipes. 

Wash  the  beans  in  cold  water,  cut  off  both 
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ends,  and  string.  Put  in  only  enough  boiling 
water  to  cover  and  cook  until  tender.'  Drain 
and  add  seasoning  just  before  serving. 

Some  high-class  restaurants  make  a  specialty 
of  so-called  “French  beans.”  These  are  ordi¬ 
nary  string  beans  slit  lengthwise  two  or  three 
times.  Prepared  in  this  way  they  cook  in  a 
much  shorter  time,  and  their  flavor  is  thereby 
preserved.  Also  they  do  present  a  more  at¬ 
tractive  appearance — ^which  you  can  match 
against  the  extra  labor  of  preparation. 

BEANS  IN  LEMON  BUTTER 

1  lb.  string  beans  3  tablespoons  butter 

salt,  pepper  juice  of  %  lemon 

Reheat  cooked  beans  in  hot  butter  and  lemon 
juice  and  seasoning. 

STRING  BEANS  IN  TOMATO 

1  lb.  string  beans  2  tablespoons  butter 

1  lb.  tomatoes  or  fat 

1  onion  grated  lemon  rind 

Ys  teaspoon  ginger  salt 
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Brown  the  sliced  onion  in  the  fat,  add  the 
skinned  whole  tomato  and  raw  beans.  Cook  in 
covered  saucepan  until  tender,  add  seasonings 
and  serve.  If  the  tomato  is  not  juicy  enough, 
add  a  few  tablespoons  of  hot  water  during 
cooking. 


FRENCH  STRING  BEANS 

2  tablespoons  bacon  fat  or  butter 
1  lb.  string  beans 
salt,  pepper 

Wash  and  string  the  beans  and  cut  length¬ 
wise  two  or  three  times.  Cook  in  boiling  water 
until  tender,  then  drain.  Heat  in  the  hot  butter 
or  fat  and  seasoning  and  serve  at  once. 


SWEET  AND  PUNGENT  STRING  BEANS 


1  lb.  beans 

2  tablespoons  butter 
1  teaspoon  sugar 

%  teaspoon  ginger 


%  teaspoon  salt 
%  teaspoon  pepper 
%  teaspoon  lemon  juice 
%  cup  bouillon 


Wash  beans  and  cut  lengthwise  or  in  2-inch 
lengths.  Parboil  for  30  minutes,  then  drain. 
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Melt  butter  in  saucepan,  add  seasonings  and 
cook  until  butter  is  absorbed.  Then  add  lemon 
juice  and  bouillon  and  simmer  until  beans  are 
tender. 

STRING  BEAN  SALAD 

1  lb.  cold  cooked  beans  4  tablespoons  oil 

2  tablespoons  vinegar  salt,  pepper,  paprika 

Place  the  cold  cooked  beans  in  a  bowl  and 
add  vinegar.  Let  marinate  for  20  minutes. 
Then  drain  and  mix  with  the  oil  and  seasonings. 
Serve  with  lettuce  and  mayonnaise  dressing. 

Other  Seasonings  for  Cooked  String  Beans 

Thyme 
Bay  leaf 
Chives 
Nutmeg 
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The  tomato  might  be  called  the  international 
vegetable.  Originating  in  South  America,  it  is 
now  grown  and  liked  almost  everywhere,  and  is 
the  basis  of  favorite  native  dishes  in  European 
countries  as  well  as  in  America.  The  ways  in 
which  it  can  be  cooked  must  run  literally  into 
the  hundreds.  It  is  nowadays  an  all-year-round 
staple,  indispensable  to  the  flavoring  of  many 
soups,  meats,  sauces.  It  gives  tang  when  com¬ 
bined  in  the  cooking  of  many  perfectly  whole¬ 
some  but  somewhat  insipid  vegetables. 

Rarely,  however,  is  one  served  tomatoes  in  the 
manner  most  commended  by  epicures,  which  is 
— scald,  peel,  chill,  slice,  sprinkle  with  salt  and 
pepper. 

The  horticulturist  distinguishes  between  many 
varieties  of  tomatoes,  but  for  household  use  they 

can  be  divided  into  two  species:  the  egg  tomato, 
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which  is  oval,  and  either  red  or  yellow,  and 
about  2  inches  long,. and  the  well-known  round, 
red  variety.  The  egg  tomato  is  less  juicy  and 
preferable  for  sauces  and  pastes. 

Unripe  green  tomatoes  are  desirable  for 
pickles,  preserves  and  marmalades.  They  are 
cheap  and  plentiful  in  the  fall  when  it  is  too 
late  for  tomatoes  to  ripen  on  the  vine. 

TOMATO  CUPS,  HORSE-RADISH  MAYONNAISE 

6  tomatoes  1  cup  mayonnaise 

%  bunch  celery  lettuce 

3  tablespoons  horse-radish 

Scoop  out  enough  of  the  stem  end  of  the  to¬ 
mato  to  make  a  good-sized  cup.  Salt  inside 
and  invert  to  drain.  Mince  celery  quite  fine, 
mix  horse-radish  with  mayonnaise,  blend  with 
eelery  and  fill  the  tomatoes.  Chill  and  serve 
on  a  bed  of  lettuce. 

TOMATOES,  GREEN  MAYONNAISE 

3  tablespoons  minced  parsley 
3  large  tomatoes 
1  cup  mayonnaise 
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Drop  tomatoes  in  boiling  water  for  one  min¬ 
ute.  Lift  out,  peel  off  skin,  let  cool  and  chill. 
When  cold,  slice  and  serve  with  mayonnaise  well 
mixed  with  minced  parsley  to  color  green. 

TOMATOES  RAVIGOTE 

6  tomatoes  1  cup  mayonnaise 

2  cucumbers  %  cup  minced  water  cress 

1  tablespoon  chopped  1  tablespoon  chopped 
chive  chervil 

juice  of  %  lemon 

Peel,  chill  and  slice  tomatoes  and  cucumbers. 
Mix  the  mayonnaise,  with  other  ingredients,  and 
send  to  the  table  in  a  separate  bowl. 

EGG  TOMATO  SALAD 

1  lb.  egg  tomatoes  1  cup  French  dressing 

6  sprigs  water  cress  %  cup  chutney 

Wash  tomatoes  and  cut  in  half  lengthwise. 
Mix  with  washed  cress  and  put  in  salad  bowl. 
Pour  over  French  dressing  mixed  with  chutney. 
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JELLIED  TOMATO  SALAD 


6  tomatoes 
2  tablespoons  sugar 
4  cloves 
1  bay  leaf 
1  green  pepper 


sugar  %  cup  cold  water 


1  teaspoon  salt 
1  large  onion 
1  cucumber 


1  tablespoon  gelatin 


1%  cups  boiling  water 


Cook  tomato  with  sugar,  clove,  onion,  bay  leaf 
and  boiling  water.  Strain  through  colander,  but 
keep  hot.  Dissolve  gelatin  in  cold  water,  add 
to  the  hot  tomato  mixture.  Mix  with  chopped 
pepper  and  cucumber  and  pour  into  either  large 
or  individual  small  molds.  Set  aside  to  chill 
and  harden.  Unmold  on  bed  of  lettuce. 


TOMATO  SAUCE 


1  clove  garlic 
1  strip  bacon 


12  fresh  tomatoes 

(or  1  large  can) 
1  green  pepper 


salt,  pepper 


Skin  the  tomatoes.  Dice  the  bacon  and  put  in 
a  pan  with  sliced  garlic.  When  garlic  is  brown 
add  the  tomatoes  and  diced  pepper.  Season, 
cook  until  thick  and  rub  through  a  strainer. 
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TOMATO  AND 

4  large  tomatoes 

(or  1  small  can) 

1  onion 


CABBAGE  SOUP 

4  tablespoons  bacon  fat 
%  teaspoon  salt 
%  teaspoon  pepper 
1  quart  boiling  water 

Add 
Season,  add 
Cook  with  cover  on  for 


%  lb.  shredded  cabbage 

Slice  the  onion  and  saute  in  bacon  fat. 
the  cabbage  and  brown  slightly. 


tomatoes  and  water, 
about  an  hour. 


STUFFED  BAKED  TOMATO 

6  large  tomatoes  6  stuffed  olives 

2  new  green  onions  1  sprig  parsley 

2  tablespoons  butter  %  teaspoon  salt 

1  clove  garlic  Vs  teaspoon  ginger 

Cut  the  tomatoes  in  half  to  make  2  cups  of 
each.  Rub  a  chopping  bowl  with  cut  side  of 
garlic.  Put  in  minced  onion,  sliced  olives, 
parsley  and  seasoning.  Mix  thoroughly.  Re¬ 
move  as  much  as  possible  of  tomato  seeds  from 
cups.  Fill  hollows  with  vegetable  mixture. 
Dot  with  bits  of  butter,  place  in  a  baking  pan 
with  about  a  half  inch  of  water  and  bake  in  a 
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moderately  hot  oven  25  minutes,  or  until  toma¬ 
toes  are  tender  but  have  not  lost  their  shape. 

BAKED  WHOLE  TOMATOES 

6  strips  bacon 
6  tomatoes 
salt,  pepper 

Cut  the  stem  end  olF  tomatoes,  put  in  a  baking 
dish  surrounded  with  an  inch  of  water.  Put  a 
strip  of  bacon  across  the  top  of  each  tomato  and 
hold  in  place  with  wooden  skewers.  Bake  in  a 
moderately  hot  oven,  haste  every  10  minutes. 
Should  be  tender  in  25  minutes.  Put  under  the 
broiler  a  moment  before  serving,  to  crisp  bacon. 

COLD  TOMATO  SOUP 

1  lb.  ripe  tomatoes  1  peppercorn 

(1  can)  1  teaspoon  flour 

1  bay  leaf  dash  of  ginger 

1  onion  1  cup  sour  cream 

1  clove  1  hard-cooked  egg 

Put  tomatoes,  bay  leaf,  onion  and  seasoning 
in  a  saucepan  with  3  cups  of  water.  Let  cook 
25  minutes.  Strain  through  a  fine  sieve,  mix 
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the  flour  with  %  cup  of  cold  water  and  pour 
into  the  strained  tomato.  Cook  1  minute,  then 
set  aside  to  cool.  Serve  chilled  with  2  table¬ 
spoons  of  sour  cream  and  a  slice  of  hard-boiled 
egg  per  plate. 


TOMATO  BURTA 
{ Indian  ) 

12  tomatoes  %  teaspoon  pepper 

%  teaspoon  salt  %  teaspoon  dry  mustard 

%  teaspoon  ginger  dash  of  cayenne 

Put  tomatoes  in  a  baking  dish  and  bake  in  a 
moderate  oven  until  cooked  through  and  skin 
cracks.  Rub  through  wire  strainer,  mix  with 
spices  and  serve. 


FROZEN  TOMATO  CREAM 


4  cups  tomato  pulp 
2  slices  onion 
1  stalk  celery 
1  cup  sweet  cream 


1  sprig  parsley 
1  teaspoon  mixed  spices 
%  teaspoon  salt 
%  teaspoon  paprika 


Cook  vegetables  and  spices  40  minutes. 
Strain,  cool,  and  fold  into  the  whipped  cream. 
Put  in  a  chilled,  paper-lined  mold,  pack  in  equal 
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parts  of  salt  and  ice  for  2  hours.  Turn  out  and 
serve  in  slices  on  lettuce  leaf. 

SAUTE  GREEN  TOMATO 

6  green  tomatoes  6  tablespoons  brown 

6  tablespoons  fat  sugar 

6  tablespoons  fine  1  teaspoon  salt 

bread  crumbs  %  teaspoon  pepper 

Mix  salt,  pepper,  sugar  and  bread  crumbs. 
Slice  the  tomato  half -inch  thick.  Sprinkle  on 
both  sides  with  bread-crumb  mixture.  Melt  fat 
in  frying  pan,  put  in  slices  of  tomato,  brown 
both  sides.  Put  in  a  baking  dish  in  oven  to  cook 
through.  If  smaller  quantities  of  tomatoes  are 
used,  cooking  can  be  finished  in  the  frying  pan. 
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If  you  are  salvaging  tops  from  your  own  tur¬ 
nips,  cut  the  leaf  and  stem,  carefully  removing 
any  particles  of  the  turnip,  as  the  root  itself 
imparts  a  less  pleasing  flavor  when  cooked  with 
the  greens.  While  the  tops  may  be  used  as  a  spe¬ 
cial  dish,  they  are  best  if  cooked  in  combination 
with  beet  greens,  radish  greens,  kale  or  dande¬ 
lion.  They  form  an  excellent  accompaniment 
to  salty  or  spicy  dishes.  If  you  have  not  enough 
of  the  turnip  tops  to  make  a  dish  in  itself,  the 
bunch  may  be  added  to  a  soup  or  stew  for  flavor. 

Wash  and  cook  the  greens  with  plenty  of  water 
and  a  bit  of  bacon  or  salt  pork  and  cook  for  an 
hour.  Drain,  season  with  salt  and  pepper  and 
serve  with  the  bacon. 

Turnip  greens  may  be  bought  separately  by 
the  bundle  or  by  the  pound,  and  come  to  market 

in  late  summer  and  early  fall. 

180 


WATER  GRESS 


Water  cress  is  the  grass  with  a  spice.  It  has 
a  pungent,  individual  flavor  somewhat  reminis¬ 
cent  of  horse-radish  and  also  of  nasturtium  pods. 
It  is  a  semi-aquatic  plant,  growing  wild  in  shal¬ 
low  streams  with  sandy  bottoms.  You  can  cul¬ 
tivate  water  cress  of  a  good  flavor  in  your 
garden.  If  cultivation  seems  troublesome  com¬ 
pared  to  the  ease  of  picking  it  wild,  it  is  bal¬ 
anced  by  the  fact  that  your  garden  cress  will 
he  easier  to  pick,  freer  from  sand,  strange  weeds 
and  grasses  than  the  variety  pulled  out  of  the 
water. 

In  this  country  we  regard  cress  as  an  ingredi¬ 
ent  of  salad,  or  as  a  garnish,  a  mere  understudy 
to  parsley.  But  in  France  and  England  water¬ 
cress  season  is  celebrated  by  its  liberal  use  in 
everything — from  the  famous  British  ^‘cress 

sandwich”  to  the  French  “bif  teck  vert  pre,”  which 
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is  a  steak  literally  smothered  in  nosegays  of 
cress. 

Water  cress  comes  to  market  in  the  spring  and 
fall  tied  in  short,  fat  bunches,  selling  for  only 
a  few  cents.  When  fresh  it  is  bright  green;  if 
too  many  of  the  leaves  are  yellow,  the  bunch  of 
cress  is  probably  old  and  of  disagreeable  flavor. 
The  large-leafed  variety  is  of  as  good  a  flavor 
as  small-leafed  water  cress,  and  is  much  easier 
to  clean. 

Untie  the  bunch,  throw  into  a  generous  pail 
of  cold  water  and  let  soak  for  an  hour,  when 
all  the  sand  will  have  settled  on  the  bottom. 
Lift  out,  put  into  a  lettuce  bag,  shake  free  from 
water  and  put  on  ice.  Water  cress  combines  well 
with  lettuce,  tomatoes,  endive,  and  adds  spice 
to  any  of  the  mild  flavored  greens. 

A  simple  French  dressing  makes  water  cress 
a  salad  by  itself.  If  only  a  small  amount  of 
water  cress  is  on  hand,  it  may  be  chopped  fine 
and  mixed  with  French  dressing  to  pour  on  a 
plain  lettuce  salad. 
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Advance  cooking,  3-4 
Artichokes,  6 
grilled,  7 
hors  d’oeuvre,  10 
peasant  style,  8 
salad,  10 
saute  bottoms,  9 
vinaigrette,  9 
Asparagus,  11 
au  gratin,  13 
in  brown  butter,  12 
country  style,  13 
French,  14 
green,  15 
marinated,  14 
mayonnaise,  15 

Baking,  3 
Bay  leaf,  149 
Bearnaise  sauce,  74 
Beet  tops,  16 
bacon  and,  18 
cooked  greens,  17 
flavorings  for,  17 
soup,  18 
Blanching,  3 
Boiling,  3 
Borecole,  20 


Braising,  4 
Broccoli,  21 
au  naturel,  22 
hollandaise,  23 
salad,  23 
Broiling,  4 
Brussels  sprouts,  25 
buttered,  26 
in  lemon  butter,  27 
salad,  27 
saute,  26 

Butter,  hot  lemon,  75 

Cabbage,  28 
braised,  30 
buttered,  30 
Chinese,  29 
cold  slaw,  32 
collards,  30 

digestibility  of,  28,  29 
hors  d’ceuvre,  33 
new,  29,  30 

pe-tsai  (pak-choi),  29,  31 
red,  29,  31 
salad,  32,  33 
sauerkraut,  boiled,  33 
Savoy,  29,  30 
sweet  and  sour,  31 
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Cabbage — Confd 
tomato  soup  and,  176 
Capers,  153 
Caraway  seed,  150 
Cardoon,  35 
bearnaise,  36 
salad,  37 
tartare,  36 
Casserole  cooking,  4 
Catsup,  152 
Cauliflower,  38 

browned  crumbs,  39 
buttered,  39 
cress  and,  40 
ravigote,  40 
salad,  41 
Cayenne,  150 
Celery,  42 
buttered,  44 
cress  salad  and,  45 
curly,  45 

dandelion  salad  and,  62 
endive  salad  and,  85 
peas  and,  131 
relish,  142 
remoulade,  44 
saute,  43 
seed,  150 
tartare,  45 
Chard,  47 
greens,  48 
midrib,  48 
rib  salad,  49 
scallions  and,  49 
Chayote,  164,  166 


Chervil,  126,  150 
Chicory,  50 
cold  cooked,  51 
cooked,  51 
dandelion  and,  62 
salad,  52 

Chiffonade  dressing,  66 
Chili  dressing,  67 
Chili  sauce,  138,  153 
Chives,  119,  150 
Chowchow,  140 
Chutney,  139 
dressing,  68,  154 
Cleaning  greens,  2 
Cold  slaw,  32 
Cooked  dressings,  72,  73 
bearnaise  sauce,  74 
cream,  76 

cucumber  hollandaise,  74 
hollandaise,  73 
horse-radish  hollandaise,  74 
hot  lemon  butter,  75 
plain,  73 

Com  salad  (lamb’s-lettuce) , 
99 

Cowslip,  53 
Cream  dressings,  76 
Cream  French  dressing,  68 
frozen  tomato,  178 
horse-radish  dressing,  77 
limas,  109 

mayonnaise,  horse-radish, 
71 

peas,  130 

scallions  and  radishes,  125 
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Cream — Confd 
spinach,  161 
uncooked  dressing,  76 
Cress,  181 
cauliflower  and,  40 
celery  and,  45 
cucumbers  and,  58 
dressing,  67 
salad,  182 
Cucumber,  54 

dandelion  and,  62 
to  freshen,  55 
fried,  55 
hollandaise,  74 
with  horse-radish  dressing, 
57 

jelly  salad,  58 
mashed,  56 
mayonnaise,  71 
pickle,  141 
relish,  57 
saute,  56 
stew,  55 

with  water  cress,  58 
Curried  kohlrabi,  97 
Curry  powder,  150 

Dandelion,  60-62 
bacon  and,  61 
plain  cooked,  61 
salads,  61,  62 
Deep  fat  frying,  4 
Dill,  150 
pickle,  143 
Dock  (sorrel),  156 


Dressings  and  sauces,  cooked, 
72-75 

French,  64-68 
how  to  make,  65 
mayonnaise,  68-72 
minus  vinegar  or  oil,  72, 
75-77 

Dried  vegetables,  2 

Eggless  mayonnaise,  70 
Eggplant,  78-83 
farci,  81 
French  fried,  81 
hors  d^ceuvre,  79 
okra  and,  80 
relish,  82 
saute,  83 
tomato  and,  80 
En  casserole  defined,  4 
Endive,  84-86 
braised,  86 

with  onion  and  celery,  85 
salad,  85 
tomato  and,  85 
water  cress  and,  85 
Escarole,  87 
dandelion  salad  and,  62 

Finocchio  (fennel),  88-89 
cooked,  89 
salad,  89 

French  beans,  169,  170 
French  dressings,  64-68 
chiffonade,  66 
chili,  67 
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French — Cont*d 
chutney,  68 
cream,  68 
gherkin,  67 
olive,  67 
plain,  66 
Roquefort,  67 
Tabasco,  68 
to  thicken,  59 
Thousand  Island,  67 
vinaigrette,  66 
without  vinegar,  77 
water  cress,  67 
Worcestershire,  68 
Frozen  tomato  cream,  178 
Frying,  deep  fat,  4 

Garlic,  65,  66,  120,  151 
Gherkin,  154 
dressing,  67 
Ginger,  151 
Goosefoot,  90 
Grapefruit  dressing,  77 
Green  mayonnaise,  71 
Gumbo,  115 

Head  vegetables,  to  wash,  2 
Herbs,  chervil,  126,  150 
chive,  150 
dill,  150 
mint,  151 
parsley,  126,  152 
Hollandaise,  cucumber,  74 
horse-radish,  74 
sauce,  73 


Hors  d’ceuvre,  10,  33,  79 
artichoke  bottoms,  10 
cabbage,  33 
eggplant,  79 
Horse-radish,  154 
dressing,  77 
greens,  91 
hollandaise,  74 
mayonnaise,  71 
Hubbard  squash,  164 

Jelly,  58 

cucumber  salad,  58 
frozen  tomato,  178 
tomato  salad,  175 

Kale,  93,  94 
boiled,  94 
minced,  94 
Kohlrabi,  96,  97 
browned,  97 
curried,  97 
with  tomatoes,  97 

Labeling  vegetables,  1 
Lamb’s-lettuce,  99 
Leafy  greens,  how  to  wash,  2 
Leeks,  101 
au  gratin,  102 
salad,  103 
soup,  103 

Lemon  butter,  hot,  74 
dressing,  French,  77 
juice  for  dressing,  65 
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Lettuce,  104-107 
Boston,  105 
braised,  106 
garden,  105 
with  hot  sauce,  107 
how  to  prepare,  65,  104 
lamb’s-,  105 
peas  and,  129 
romaine,  105 
Simpson  (Iceland) ,  106 
Lima  beans,  108-111 
braised,  109 
browned.  111 
cream,  109 
curry,  109 
puree,  110 
tomatoes  and,  110 

Mace,  151 
Mayonnaise,  68-69 
chutney,  71 
cucumber,  71 
eggless,  70 
green,  71 
horse-radish,  71 
ravigote,  72 
remoulade,  69 
Russian,  71 
tartare  sauce,  70 
Thousand  Island,  72 
tomato,  72 
Mint,  151 
Mustard,  151 
greens,  111,  112 
pickle,  140 


Mustard  seed,  151 

Nasturtium,  154 
Nutmeg,  151 

Okra,  114 
eggplant  and,  80 
gumbo,  115 
lemon  butter,  115 
stew,  116 
tomato  and,  117 
Olives,  154 

dandelion  salad  and,  62 
dressing,  67 
Onions,  118 
baked  Spanish,  121 
boiled  white,  121 
chives,  119 
country  style,  123 
endive  salad  and,  85 
French  fried,  122 
garlic,  65,  66,  119,  120,  151 
glazed  yellow,  122 
pearl,  154 
peppers  and,  133 
scallions,  120 
scallions  and  cream,  125 
shallot,  119,  152 
souflSe,  123 
stuffed  Spanish,  124 

Paprika,  152 
Parboiling  defined,  4 
Parsley,  126,  152 
how  to  keep  fresh,  127 
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Pattypan  squash,  164,  165, 
166 

Peas,  128-131 
celery  salad  and,  131 
cream  and,  130 
fricassee,  129 
lettuce  and,  129 
puree,  130 
tomato  and,  131 
Pepper,  152 
Peppers,  132-135 
fried  onions  and,  133 
relish,  134,  142 
salad,  133 
stew,  135 
stuffed,  135 

vegetable  marrow  and,  165 
Piccalilli,  143 
Pickle,  154 
dill,  143 

Pickles  and  relishes,  137 
celery  relish,  142 
chili  sauce,  138 
chowchow,  141 
chutney,  139 
cucumber  pickle,  141 
dill  pickle,  143 
green  tomato  pickle,  139 
mustard  pickle,  140 
pepper  relish,  142 
piccalilli,  143 

uncooked  tomato  pickle, 
138 

Pimiento,  132,  155 


Puree,  lima  bean,  110 
peas,  130 
sorrel,  158 
Purslane,  145 

Radishes,  146-148 
buttered,  147 
curried,  147 
dandelion  salad  and,  62 
garnish,  146 
sour  cream  and,  125 
turnip  tops  and,  148 
Ravigote  dressing,  72 
Relishes,  133-142 
celery,  142 
cucumber,  57 
eggplant,  82 
pepper,  134,  142 
Remoulade  dressing,  69 
Romaine  and  dandelion  salad, 
62 

Roquefort  dressing,  67 
for  endive  salad,  85 
Russian  dressing,  71 

Salad,  cabbage,  32,  33 
cardoon,  37 
cauliflower,  41 
celery  and  cress,  45 
chard  rib,  49 
chicory,  50,  52 
cold  slaw,  32 
com  salad,  99 
cowslip,  53 
cucumber,  57,  58 
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Salad — Cont’d 
cucumber  jelly,  58 
dandelion,  61,  62 
egg  tomato,  174 
endive,  85 
escarole,  87 

finocchio  (fennel),  89 
goosefoot,  90 
horse-radish  greens,  91 
how  to  prepare,  65,  104 
jellied  tomato,  175 
lamb’s-lettuce,  99 
leek,  103 

peas  and  celery,  131 
peas  and  tomato,  131 
pepper,  133 

romaine  and  dandelion,  62 
string  bean,  171 
tomato  cup,  173 
tomato,  green  mayonnaise, 
173 

tomato  ravigote,  174 
water  cress,  181 
Salt,  152 

Sauces,  bearnaise,  74 
cucumber,  74 
hollandaise,  73 
hollandaise,  horse-radish,  74 
tartare,  70 
tomato,  175 
Sauerkraut,  33 
Saute  defined,  4 
Scallions,  120 
cream  and,  125 
chard  and,  49 


Seasonings,  149-165 
fresh  and  dried,  139-152 
liquid,  152 

relishes  and  pickles,  134- 
153  . 

Shallot,  119,  152 
Sorrel,  156 
puree,  158 
soup,  cold,  157 
soup,  hot,  158 
Soup,  beet  greens,  18 
leek,  103 
sorrel,  157,  158 
tomato,  cold,  177 
tomato  and  cabbage,  176 
Sour  cream,  in  beet  soup,  18 
with  cucumbers,  57 
dressing,  76 
in  sorrel  soup,  158 
Soy  sauce,  153 
Spices,  149-153 
Spinach,  159 
au  naturel,  161 
bearnaise,  162 
in  cream,  161 
supreme,  160 
Squash,  163-167 
chayote,  164,  166 
Hubbard,  164 
mashed,  167 
pattypan,  164,  165,  166 
steamed,  165 
stuffed  chayote,  166 
summer,  164 
vegetable  marrow,  165 
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Squash — Confd 
zucchini,  163 

Steam  pressure  cooking,  5 

Steaming,  4 

String  beans,  168 
French,  169,  170 
in  lemon  butter,  169 
salad,  171 

sweet  and  pungent,  170 
tomato  and,  169 

Sweet  and  pungent  string 
beans,  170 

Sweet  and  sour  red  cabbage, 

31 

Tabasco  dressing,  68 
sauce,  153 

Thousand  Island  dressing, 

67,  72 

Tomatoes,  172-179 
baked,  stuffed,  176 
burta,  178 

cabbage  soup  and,  176 
chutney,  139 
cold  soup,  177 
cups,  173 

dandelion  salad  and,  62 
eggplant  and,  80 
egg  tomato  salad,  174 
endive  salad  and,  85 
frozen  cream,  178 
with  green  mayonnaise,  173 
green  tomato  saute,  179 
green  tomato  pickle,  139 
jellied  salad,  175 
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T  omatoes — Confd 
kohlrabi  and,  97 
lima  beans  and,  110 
mayonnaise,  72 
okra  and,  117 
peas  and,  131 
ravigote,  174 
sauce,  175 

string  beans  and,  169 
stuffed  baked,  176 
uncooked  tomato  pickle, 
138 

whole  raw,  172 
Turnip  greens,  180 
radish  tops  and,  148 

Uncooked  dressings,  76 

Variety,  1,  3,  4,  63,  149 
Vegetable  marrow,  164,  165 
Vinaigrette  dressing,  66 
Vinegars,  153 

Washing  greens,  2 
Water  cress,  181 
cauliflower  and,  40 
celery  and,  45 
cucumber  and,  58 
dressing,  67 
endive  and,  85 
salad,  182 

Worcestershire  dressing,  68 

(■) 


Zucchini,  163 
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